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Ones upon a time I planned to be 
An artist or celebrity 
A song I thought to write one day 
And all the world would homage pay. 
I long to write a noted book, 
But what I did was - - - -
Learn to cook. 
For life with simple tasks is filled, 
And I have done not what I willed. 
Yet when I see boys' hungry eyes 
I'm glad I make good apple pies. 
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Standard Abbreviations 
t. -teaspoon 
T. - tablespoon 
c.-cup 
f .g. -:- few grains 
pt.-pint 
qt.-quart 
d.b. -double boiler 
B.P. -baking powder 
oz. -ounce 
lb.-pound 
pk. -peck 
bu. -bushel 
Guide to Weights and Measures 
1 teaspoon =60 drops 1 pound = 16 ounces 
3 tcaspoons=l tablespoon 1 cup=½ pint 
2 tablespoons= 1 fluid ounce 2 cups = 1 pint 
4 tablespoons=¼ cup 4 cups=l quart 
51/3 tablespoons=½ cup 4 quarts = 1 gallon 
8 tablespoons=½ cup 8 quarts=l peck 
16 tablespoons=l cup 4 pecks = l bushel 
Substitutions and Equivalents 
2 tablespoons of fat= 1 ounce 
1 cup of fat = ½ pound 
1 pound of butter=2 cups 
1 cup of hydrogenated fat plus ½ t. salt = 1 cup butter 
2 cups sugar= 1 pound 
2½ cups packed brown sugar = 1 pound 
I 1/3 cups packed brown sugar= 1 cup of granulated sugar 
3 ½ cups of powdered sugar= 1 pound 
4 cups sifted all purpose flour= 1 pound 
4½ cups sifted cake flour= 1 pound 
1 ounce bitter chocolate= 1 square 
4 tablespoons cocoa plus 2 teaspoons butter= 1 ounce of bitter chocolate 
1 cup egg whites = S to 10 whites 
1 cup egg yolks = 12 to 14 yolks 
16 marshmallows = ¼ pound 
1 tablespoon cornstarch= 2 tablespoons flour for thickening 
1 tablespoon vinegar or lemon juice+ 1 cup milk= 1 cup sour milk 
1 O graham crackers = 1 cup fine crumbs 
1 cup whipping cream= 2 cups whipped 
1 cup evaporated milk= 3 cups whipped 
1 lemon = 3 to 4 tablespoons juice 
1 orange=6 to 8 tablespoons juice 
1 cup uncooked rice=3 to 4 cups cooked rice 
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General Oven Chart 
Very Slow Oven - 250° to 300°F. 
Slow Oven -300° to 325°F. 
Moderate Oven -325° to 3n°F. 
Med. Hot Oven - 375° to 400°F. 
Hot Oven -400° to 450°F. 
Very Hot Oven -450° to 500°F. 
Breads 
Baking Powder Biscuits 4so°F. 12-15 min. 
Muffins 400° to 425°F. 20-25 min. 
Quick Breads 350°F.40-60min. 
Yeast Bread 375° to 400°F. 45 -60 min. 
Yeast Rolls 400°F. 15 -20 min. 
Butter Loaf Cakes 
Butter Layer Cakes 
Cup Cakes 
Chiffon Cakes 
Sponge Cakes 
Angel Food Cakes 
Cakes 
350°F. 45 -60 min. 
350° to 375°F. 25 -35 min. 
3 75 °F. 20 -25 min. 
325 °F. 60 min. 
325°F. 60 min. 
325°F. 60 min. 
Cookies 
Bar Cookies 350°F. 25 -30 min. 
Drop Cookies 350° to 375°F. 8 -12 min. 
Rolled and Ref. Cookies 350° to 400°F. 8-12 min. 
Meringues 
Pie Shells 
Filled Pies 
Beef Roast 
Chicken 
Duck 
Fish Fillets 
Goose 
Ham 
Lamb 
Meat loaf 
Pork Roast 
Turkey 
Veal Roast 
Venison 
Pastry 
350°F. 12-20 min. 
450°F. 12 -15 min. 
450°F. 10 min. lower to 
3�0°F. 40 min. 
Roasts 
325°F. Rare 18 -20 min. per lb. 
Medium 22-25 min. per lb. 
Well done -30 min. per lb. 
325°F - 3S0°F.30 min. per lb. 
32S°F. - 350°F.2S min. per lb. 
500°F.15 - 20 min. 
32S°F. - 350°F. 30 min. per lb. 
350°F. 20 - 30 min. per lb. 
300°F. - 350°F. 35 min. per lb. 
3 75 °F. 60 min. for 2 lb. loaf 
350°F. 30 min. per lb. 
2S0°F. · 325°F. 15 - 25 min. per lb. 
300°F. 30 min. per lb. 
3S0°F. 20 - 25 min. per lb. 
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HOT DISHES - VEGETABLES 
ONION - MUSTARD BUNS Mrs. Leo Froning - Hand Coo 
1 pkg. active yeast 
1/4 Co warm water 
2 T. sugar 
1 T. mustad (not dry) 
1 1/2 tsp. salt 
1/2 tsp. pepper 
2 T. instant minced onion 
2 T. oil 
2 Co milk (scalded) 
6 c. flour (sifted) 
1 egg (slightly beaten) 
1/4 c. water 
2 T. onion salt 
Dissolve yeast in water. (Combine next 6 ingredients) 
in a bowl. Stir in milkc Cool. Add 2 c. of flour and beat till 
smooth c Add yeast and egg, stir in flour to make a soft dough; 
knead, put in a greased bowlo Let rise, punch down. Divide into 
2 equal parts; let rest 10 minutesc Shape into buns, let rise till 
doubled. Combine onion and water; let stand 5 minutes. Brush buns 
with glaze: l egg and 2 T. waterc Sprinkle with onion s�lto 
(375° for 20 minutes.) 
CORN BEEF DINNER ---
6 oz. pkg. macaroni 
12 oz. can corned beef 
1/4 c. American cheese 
Lovila Hanson - Stratford,-South,Dalcota .. 
1 c. milk 
10 oz. can cream of chicken soup 
1/2 onion (diced) 
3/4 c. buttered crumbs (cubed or grated) 
Cook macaroni in 
ents, except crumbs. 
salted water and rinse. Combine all ingredi­
Top with them and bake 375 ° for 1 hour. 
SCALLOPED CHICKEN Doris Schiefelbein 
Clear Lake, South Dakota 
Put a· chicken (diced and boned) in baking dish. 
DRESSING: 
1 1/2 quarts toasted bread 
2 T. onion (chopped) 
1 tsp. poultry seasoning 
1 tsp. sage 
1 tsp. salt 
Toss together and put on chicken. Mix 1 quart chicken broth, 
4 T. flour, 1/2 c. butter; cook until thick. Pour over dressing. 
Cover with crushed potato chips. Bake 350° for 45 minutes. 
, I 
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BEEF BURGER CASSEROLE 
1 1/2 lb. ground beef 
4 raw potatoes 
(thinly sliced) 
2 medium sized onions 
(thinly sliced) 
2 tsp. salt 
1/2 tsp. pepper 
Brown meat. Mix all 
350° ; about 1 hour. 
HERBED BREAD COATING 
2 c. dry bread crumbs 
1/4 c. flour 
3 T. paprika 
4 \tsp. salt 
2 tsp. sugar 
1/2 tsp. garlic powder 
Mrs. Bernard Niemann 
1/4 c. green pepper (minced) 
(optional) 
2 T. parsley (minced) 
(,2£ dry flakes) 
1 can tomato soup 
1/2 can beef bouillon 
1 T. Worcestershire sauce 
ingredients in casserole. Cover and bake. 
Esther Culver 
Aurora, South Dakota 
2 tsp. onion powder 
2 tsp. oregano (ground) 
1 tsp. red pepper (ground) 
(less if you don't like much 
spice) 
• 
JI Mix� ingredients well. Cut in shortening till mixture is 
crumbly. � Dip chicken in milk, then into coating. Arrange pieces 
of chicken on- cookie sheet or baking pan. Bake 400° for 1 hour or 
more. Coating is also good 9-n pork chops .and fish. CJHSSION: Store covered container. Takes 2/3 c. for 1 chicken. 
i�. 
RICE HOT DISH ---
1 lb. hamburger l c. celery 
Esther Culver 
Aurora, South Dakota 
1 can cream of mushroom soup 1/2 c. uncooked rice 
1 can cream of chicken soup 1 c. water 
1 onion Salt and pepper 
Brown hamburger, onion and celery. Mix all together and bake 
350° for 45 minutes or until rice is tender. 
Be sure you are right, then go ahead, and be sure you are wrong 
before you quit. 
• 
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ALL-IN-ONE STEAK SUPPER ------
1 1/2 lb. chuck steak 
1 envelope onion soup mix 
3 medium carrots (quartered) 
2 stalks celery 
(cut into sticks) 
5 
Mary Spader 
Oldham, South Dakota 
2 to 3 medium potatoes 
(halved) 
2 T. butter 
1/2 tsp. salt 
Place into foil in above order. Bake 1 to 1 1/2 hours at 350° . 
Serves 4. 
CHICKEN DINNER 
1 c. Minute rice 
1 c. milk 
1 can cream of mushroom soup 
Mary Spader 
Oldham, South Dakota 
1 can cream of chicken soup 
1 can cream of celery soup 
Stir altogether in cake pan and put 1 cut up chicken over top 
of mixture e If desired sprinkle 1 pkg. dry onion soup over top e 
Cover with tinfoil and bake 1 hour at 3oo;uncover and bake 1 more 
hour o (Be sure chicken is laid skin side upo) 
WIENER HOT DISH ------
1 layer sliced potatoes 
1 layer sliced onion 
1 layer sliced celery 
1 layer cheese 
Lay potatoes in bottom of 
. Mrs. Robert Flemming 
Castlewood, South Dakota 
1 lbo wieners 
(cut in rings) 
1 can mushroom soup 
1/2 can milk 
dish. Then on that lay the onion, 
then celery, cheese, wieners, soup and milk. Bake 350° 1 hour oz:: 
till doneo 
CHICKEN CACCIATORI 
2 lb. chicken parts 
(fried in lard) 
1 can tomato soup (or home 
canned tomatoes) -
1/4 c. water 
Bake 1 1/2 hours at 325° 
Gladys Van Stralen 
Milbank, South Dakota 
l T. vinegar 
Dash of garlic 
l tsp. oregano 
Pinch salt 
1/2 c. onion (chopped) 
oven. 
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MEAT LOAF --
1 1/2 lb. ground beef 
1 / e lb. ground pork 
2 tsp. salt 
Pepper to taste 
1/2 c. corn flakes 
Pour 1/2 Co canned tomatoes 
about 1 houro 
Judy Anderson 
Brandt, Sou h Dakota 
2 eggs (slightly beaten) 
l medium onion (minced) 
1 c. celery (minced) 
1 med"um carrot (grated) 
2 T. barbecue sauce 
over top and bake at 350° for 
Mrso Verlin Kolda 
Miller, South Dakota 
2 lb. hamburger 2 quart potatoes (diced) 
2 small onion 2 cans tomato soup 
2 cans peas and carrots 1 pint cream 
(drained) or rich milk 
·, Brown meat and onion in skillet- Mix altogether and season 
to taste. Bake 1 1/2 hours or until potatoes are done at 350° oven. 
DRIED BEEF HOT DISH --- -- -
Dried beef 
1/2 Co onion (diced) 
2 T. butter 
1 c. water 
2 c. potatoes (diced) 
1 c. mi�k 
2 T. flour 
Oriette Lenander 
Toronto, South Dakota 
1 can ream style corn 
Salt ?nd pepper-to taste 
Tear pieces of dried beef and place in fry pan with 1/2 c. 
onion and 2 To butter o Cook til 1 onions are ten:::ier. Add water, 
potatoes, milk 9 flour and cream style corno Cook on simmer till 
potatoes are done; about 1/2 hour. 
TASTY BEEF BURGERS 
l lb. hamburger 
3 T. catsup 
l tsp. prepared mustard 
l tsp. prepared horseradish 
1 tsp. Worcestershire sauce 
Pan fry. Makes 8 patties. 
Barbara Rhody 
Toronto, South Dakota 
1. T. onion (finely chopped) 
1 tsp. salt 
1/2 c. bread crumbs 
1/4 c. milk 
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NOODLE CASSEROLE Oriska Boone - Estelline 
1 large ( 16 oz.) pkgo noodles 1/4 c. onion (chopped) 
(cook without salt) 2 cans cream of mushroom soup 
2 lb. hamubrger (browned) 2 cans cream of chicken soup 
2/3 c. celery (chopped) 1 can tomato soup 
Bake 35 to 45 minutes at 325�0 The last 10 minutes of baking, 
slice a 4 ozo jar of olives on top and pour the olive juice over 
casserole o No additional seasoning needed. 
Serves 10 to 12. 
CHICKEN TETRAZZINI Oriska Boone - Estelline 
1 stewing chicken 1 green pepper 
.2E. 1 canned.chicken 2 cans mushroom soup 
1 To butter 1/2 to 1 c. milk 
2 medium onions (chopped) 2 c. rice 
6 stalks celery 1/4 c. Parmesan cheese 
Save broth of chicken (whether you cook your own or use the 
canned one) . Saute• onions, celery and green pepper in butter. Add 
soup thinned with milk. Simmer. Cook 2 c. of rice in 4 1/2 Co 
chicken broth, add water to make 4 1/2 Co if you do not have enough. 
Cut chicken in bite size pieces. You can use (9xl2) inch pan or 
casserole. Layer rice and chicken, salt and pepper; sprinkle with 
cheese. Bake 350° for 1 houro 
HAM LOAF -----
1 1/2 lb. ground smoked ham 
3/4 lb. ground lean pork 
1 c. milk 
1/4 onion 
SAUCE: 
Bernadine Pieper - Gary 
3/4 lb. hamburger 
2 eggs 
1 c. dried bread crumbs 
Little pepper 
1 c. brown sugar 1/4 c. vinegar 
1/4 c. pineapple j ice 3/4 tsp. dry mustard 
Mix loaf ingredients. Bake in slow oven 325° for 2 hours. 
Baste with sauce every 1/2 hour. 
A stranger is just a friend you haven't met. 
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HOT DISH Lavera Reihe - Astoria --
1 lb. medium noodles 1 can corned beef 
2 cans mushroom soup 1 c. milk 
Sprinkle cracker crumbs on top. Add 1 can of cream corn if 
vegetable is desired. Bake for minutes at degrees. 
ALL DAY BEEF STEW ------
3 lb. beef or deer meat 
(cut in 1inch cubes) 
1/2 c. flour· 
4 tspo salt 
1 (10 1/2 OZ o ) can beef broth 
2 Co water 
4 carrots (peeled and 
cut in 1 inch pieces) 
4 potatoes 
Mrs. Walter Johnson 
Revillo t _South Dakota 
(peeled and cubed) 
1 can peas 2E. string beans 
1 1/2 lbo small white onions 
1 T. brown sugar 
1 bay leaf 
, In Dutch oven 9 toss meat in -flour and salt. Stir in undiluted 
beef broth and other ingredientso Cover and bake in 250° slow oven 
for 5 to 6 hours. Stir occasionally. 
NOTE: Meat is put in raw. 
• 
• 
• 
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TUNA TETRAZZINI 
1/2 pkgo (4 OZo) spaghetti 
1/4 c. pimiento (diced) 
Joyce Fairchild 
2 cans tuna (6 1/2 oz ) each 
1/4 Co green pepper (chopped) 
1/2 Co water 
Gary
. 
1 small onion 
1 can cream of mushroom soup 
Salt and pepper 
1 3/4 Co sharp cheese (grated) • 
Break spaghetti into pieces and cook in salted water until tender,
. Draino Put tuna, pimiento, green pepper and chopped onion into 
casserole. Mix water and soup and add to tuna mixture. Add 1 1/4 Co 
cheese 9 spaghetti; season to taste. Toss lightly until well mixed 
• 
with sauce. Sprinkle with remaining cheese o Bake 350° about 45 min. 
8 servings. 
There is nothing wrong with the younger generation that twen 
won't cure. 
years 
• 
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A ONE .DISH MEAL ---------
1 lb. hamburger 
Edythe Fairchild 
2 onions 
9 
Gary 
Combine these and brown. 
4 raw potatoes· (diced) 
1 can corn (leave on liquid) 
Mix and bake 2 hours in a 
1 can tomato soup 
3/4 can of water 
slow oven. 
� BARBEQUE 
4 medium onions 
4 lb. hamburger 
Salt and pepper 
Brown hamburger and onions. 
until ready to use. 
ROUND STEAK ROLLS 
Round steak 
Bacon 
Joyce Fairchild - Gary 
2 c. celery (chopped) 
1 bottle catsup 
Add other ingredients and simmer 
Onions 
Karen Hofman 
Clear Lake, South Dakota 
Take piece of round steak, pound lightly with flour. Lay raw 
strips of bacon on meat; then slices of onions on bacon. Season, 
roll up and tie. Brown meat, then simmer at 260° or little less 
for 2 to 3 hours (depending on quality of meat) . It will burn easy 
so keep adding water when needed. 
HOT DISH ---
2 lb. hamburger 
2 cans creamed corn 
1 can peas 
l can carrots 
Brown hamburger with onion. 
tomato soup and bake l 1/2 hours 
Mrs. Kenneth Mellendorf 
Brandt, South Dakota 
4 c. raw potatoes (diced} 
2 cans tomato soup 
Onion (chopped} 
Combine ingredients and top with 
at 350° 0 
The difference between stumbling blocks and stepping stones is the 
way a man uses them. 
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1 1/2 lb. ground beef 
1/2 lb. pork (ground) 
2 tsp. salt 
Pepper to taste 
2 eggs (slightly beaten) 
l medium onion (minced) 
Bake at 350° for 1 hour 
SHIPWRECK CASSEROLE 
Mrs. A. o. Anderson 
Brandt, South Dakota 
1 c. celery (minced) 
1 medium carrot (grated) 
1/2 c. corn flakes 
2 T. barbecue sauce 
1/2 c. whole tomatoes 
( pour over top.) 
or till done. 
Mrs. Kenneth Mellendorf 
Brandt, South Dakota 
1st layer - raw potatoes 3rd layer - pork and beans 
(sliced) 4th layer - hamburger (browned) 
2nd layer onion (sliced) 5th layer - can tomato soup 
Bake about 45 minutes at 375° or until potatoes are done. 
PIZZA Delores Ommen 
1 lb. hamburger 1 tsp. shortening (melted) 
1 c. flour 3/4 c. milk 
l tsp. baking powder 1 c.(or more) grated cheese 
1/4 tsp. salt Catsup 
Brown hamburger. Set aside to cooi. Mix flour, baking powder, 
salt, shortening and milk. Spread dough out thinly in greased 
( 9xl3) inch pan. Sprinkle the hamburger over dough. Grate 1 ·c. or 
more cheese over hamburger. Put on few dabs of catsup. Bake at 
350° for 20 minutes. 
BOLOGNA HOT DISH ------
1 ring bologna 
1 onion 
4 c. noodles 
2 cans cream of mushroom soup 
Esther Thompson 
l c. milk 
1 can whole kernel corn 
1 can cream style corn 
Grind bologna and brown with onion in 2 T. butter. Cook 
noodles in salted water until tender. Add other ingredients. 
Pour in casserole. Bake 350° for 45 minutes. Sprinkle with 
crushed potato chips 5 minutes before serving. 
I 
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FAVORITE CASSEROLE 
l onion (large) 
1 T. butter 
1 lb. hamburger 
6 raw potatoes 
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Mrs. Alvin Jorstad 
Brandt, South Dakota 
1 pkg. frozen peas and carrots 
1 can mushroom soup 
1 can milk 
Brown hamburger; 
over casserole. Balce 
salt and pepper to taste. Pour soup and milk 
350° 1 1/2 hour or till done. 
1 lb. hamburger 
Onion (chopped) 
1 to 2 Co celery (chopped) 
2 c. Minute rice 
2 c. water 
Mrs. Elmer Parker 
Brookings,• South Dakota 
1 can cream mushroom soup 
1 can cream chicken soup 
1/2 c. water 
2 T. soy sauce 
Brown hamburger, onion and celery and season. Follow directions 
for rice for 2 c. rice and 2 c. water. Mix soup with rest of ingred­
ients. Add soy sauce. Bake 350 for 45 to 60 minutes • 
RICE AND TUNA CASSEROLE -------
1 c. cooked rice 
2/3 c. dr� bread crumbs 
2 T. onion (chopped) 
1/2 c. carrots (grated) 
1 can mushroom soup 
Mix and bake 350° for 
nuts. 
POTATO !:!Q!_� 
1 lb. hamburger (browned) 
Raw potatoes (sliced) 
1 can vegetable beef soup 
. Mr�. Elmer Parker 
Brookings, South Dakota 
1/2 c. water 
1 egg (beaten) 
1/4 tsp. celery powder 
1 large can tuna 
50 minutes. Top with crumbs or cashew 
Mrs. Elmer Parker 
Brookings, South Dakota 
1 can mushroom soup 
1 pkg. dry onion soup 
Mix all together and bake 2 hours. 
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RICE PORCUPINES Mrs. Kenneth Hinderaker 
Astoria, South Dakota 
1 lb. hamburger 1/4 tsp. pepper 
1 c. Minute rice 1 small onion 
1 tsp. salt 1 can tomato soup 
Mix beef, rice, salt, pepper and onion and shape into small 
balls. Place them in a saucepan. Pour the soup over the balls and 
cook, covered, over low heat for about 30 minutes. 
POTATO!!!.Q_l:!2!_!?E!;! 
1 layer raw hamburger 
1 can mixed vegetables 
Mrs. John Niemann 
1 layer Tater Tots (1 bag) 
1 can cream of chicken soup 
Mix in order given. 
done. 
Pour soup over all. Bake 1 hour cruntil 
BEAN DISH --
1 �an kidney beans (drained) 
1 can lima beans (drained) 
1 can pork and beans 
(in tomato sauce) 
1/2 lb. hamburger 
Bake 1/2 hour at 350° . 
CHEESE SCALLOPED CARROTS 
12 medium sized carrots 
(sliced and cooked) 
1/4 c. butter 
1 small onion ( minced) 
1/4 c. flour 
1 tsp. salt 
1/4 tsp. dry mustard 
Mrs. Bernard Niemann 
·1/2 lb. bacon (fry bacon 
in pieces and brown hamburger) 
l/2c. onions (chopped) 
1/2 c. catsup (little mustard) 
1/2 c. brown sugar 
2 c. milk 
Esther Culver 
Aurora, South D�ota 
1/8 tsp. pepper 
1/4 tsp. celery salt 
1/2 lb. cheese (slices) 
(American or Cheddar) 
1 c. buttered bread crumbs 
Heat oven to 350° . Cook carrots and drain. Melt butter in 
saucepan. Cook onions in this 3 minutes. Stir in flour, salt, 
mustard, then milk; cook, stirring until smooth. Add pepper, 
c s t. In casserole or pan arrange layer of carrots, then 
layer of cheese, and rest of carrots. Pour on the white sauce. 
Top with bread crumbs. Bake uncovered 350° for 45 minutes. 
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BAKED CORN Esther Culver 
Aurora, South Dakota 
2 cans canned corn 1/2 tsp. salt 
2 eggs (well beaten} 2 tsp. flour 
1 T. butter 4 T. milk 
Combine ingredients. Mix thoroughly. Pour into well oiled 
pan. Bake 350° until knife inserted comes out clean; about 45 min. 
MARINATED ONIONS Esther Culver 
Aurora, South Dakota 
Slice a large onion and break into rings. Place in bowl and 
cover with boiling water. Let set 10 minutes. Drain off water 
and marinate onions with 3 T. oil and 3 T. vinegar. 
No after taste, odor, burping or burning sensation when fixed 
this way. Good with haa,burgers. Can be kept in refrigerator 
coveredo 
CARROTS LYONNAISE 
1 lb. carrots (sliced} 
1 chicken bouillon cube 
1/2 c. water 
1/4 c� butter 
3 medium onions (sliced) 
Karen Hofman 
Clear Lake, South Dakota 
1 T. flour 
1/4 tsp. Sqlt 
Dash pepper 
3/4 c. water 
Cook for 10 minutes the carrots and chicken bouillon cube 
dissolved in 1/2 c. water. Melt butter, add onion and cook covered 
15 minutes o Stir often. Stir in flour, salt, pepper and water and 
bring to boil. Add carrots and stock. Simmer uncovered 10 minutes. 
Add pinch of sugar. 
Serves 6. 
• • • • •  
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ADDITIONAL RECIPES 
SALADS - DRESSINGS· 
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SALADS 
MACARONI FRUIT SALAD Mrso Alphonse Linneman 
Estelline, South Dakota 
1 box cooked macaroni rings 
(cooled and drained) 
1 (No. 2) can crushed 
pineapple 
1 c. small marshmallows 
1 dozen maraschino cherries 
1/2 c. lemon juice 
1 c. powdered sugar 
� eggs 
Beat eggs; add sugar, lemon juice and boil until thick over 
low heat. Let cool and combine macaroni, pineapple, cherries and 
marshmallows. Add egg mixture. Refrigerate 4 hours or longer. 
Add 1 c. whipped cream 2 to 3 hours before serving. 
CHERRY MIX SALAD Vonna Gail Schlecht 
Hand Co. N. F. O 
1 large pkg. cherry Jello 
Dissolve. 
1 c. cold water 
2 c. hot water 
When partially set fold in 1 can cherry pie mix. 
celery and nutmeats, chopped. Simple but good. 
May add 
FROSTED FRUIT SALAD Esther Culver 
Aurora, South Dakota 
1 pkg. lemon Jello 
2 c. water 
2 bananas 
(diced) 
TOPPING: 
1 (No. 303) can crushed 
pineapple (drained) 
8 maraschino cherries 
(cut into rounds) 
1 c. pineapple juice 1 egg (well beaten) 
1/2 c. sugar 1 T. butter 
1 T. flour 3/4 c. cream (whipped) 
Salad - Combine Jello and 1 c. boiling water. Stir to blend. 
Add 1 c. cold water to blend well. Chill. When begins to set, 
add bananas, pineapple and cherries. Pour into Pyrex pan. Chill 
till firm. 
Make topping by combining juice, sugar, flour and egg. Cook, 
stirring constantly until custard like consistency. Cool; · fold in 
whipped cream. Spread on Jello. 
Serve cut in squares. 
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TOMORROWS SALAD Esther Culver 
Aurora, South Dakota 
2 eggs 2 T .  pineapple juice 
2 T .  sugar 1 T .  butter 
2 T.  lemon juice Dash of salt 
Cook in saucepan over low heat, stirring constantly , just to 
boiling. Remove from heat. Cool. Fold in 1 c .  whipping cream 9 
whipped. Add 2 c .  miniature marshmallows, 2 oranges,  peeled and 
diced. Place in a covered container and store in refrigerator . 
When salad is needed, take out enough and add bananas to make desired 
amount. Will keep in refrigerator for several weeks . 
SHOESTRING POTATO SALAD Edythe Fairchild - Gary 
1 c. carrots (grated) 2 T.  onion (finely grated) 
1 c.  celery ( cut fine ) 
This much can be gotten ready the day before or right away. 
Then add : 
1/2 c • .  salad dressing 1 c.  shoestring potatoes 
(plain mayonnaise) 1 can tuna 
Mix well. Serve on shredded lettuce or just by itself. 
Very good. 
LEMON SALAD Joyce Fairchild - ary 
1 pkg . lemon Jello 1 small can crushed pineapple 
2 c. marshmallows 1 c.  whipping cream 
l c. cottage cheese 1/2 Co maraschino cherries 
Drain juice off 1 can pineapple . Add 3/4 c.  water and bring 
to boil. Pour over Jello and marshmallows . Chil l 0 Fold in 
whipped cream, pineapple , and cottage cheese . 
ORANGE SALAD Joyce Fairchild - Gary 
1 small pkg. orange Jello 1 small pkg . lemon Jello 
Dissolve in 2 c .  boiling water . Add 1 1/2 c. cold water . 
Add: 
2 c. diced bananas 
c tt'· rs amall ws 
Put in (9xl3 ) inch pan . 
l _ (No. 2 )  can crushed pineapple 
(drained) 
(Continued Next Page ) .  
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ORANGE SALAD (C0ntinued) . 
FROSTING: 
Cook until it coats the spoon: 
2 T. flour 
1 T. butter 
1/2 c. sugar 
Salt 
1 egg · (beaten) 
1 c. pineapple juice (use from 
drained pineapple plus water) 
l ·- T. Knox gelatine 
2 T. water 
Cool and add 1 c. whipped c�eam and 1 T. leITOn juiceo 
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APRICOT FROSTED SALAD Lavera Reihe - Brandt 
1 box lemon Jello 1 (No. 2) can apricot nectar 
1 box orange Jello 1 (No. 2) can pineapple tidbits 
2 c. boiling water (drained) 
Dissolve Jello in boiling water. Add apricot nectar and enough 
pineapple juice to make 2 c. Add the pineapple tidbits, and let 
set until firm. 
FROST WITH THIS DRESSING: 
1/2 c. sugar 
3 T. flour 
1 egg (slightly beaten) 
2 T. butter 
1/2 c.· pineapple juice 
1/2 c. orange juice 
2 ·r . lemon juice 
Cook this together and coolo Put over salad. 
TOP WITH THIS FROSTING: 
1 (3 oz . )  pkg.  Philadelphia 1/2 c. whipped Dream Whip 
cream cheese 
Fold these together. Spread over the top. Put grated 
Cheddar or other cheese over the top o 
VEGETABLE SALAD 
1 pkg. lemon 2f_ orange 
1 1/2 C o  boiling water 
1/2 tsp. salt 
1 can crushed pineapple 
(undrained) 
Mix Jello, water, 
till very thick. Fold 
Jello 
Mrs. Alvin Jorstad 
Brandt, South Dakota 
1 c. carrots (grated) 
1 T. lemon juice 
1/3 c. pecans (chopped) 
(optional) 
salt, pineapple and lemon juice and chill 
in grated carrots and pecanso 
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FRUIT 'SALAD 
l pkg. ring macaroni 
2 (No. 211) cans or 
1 (No. � can pineapple 
tidbits 
Lovila Hanson 
Stratford, South Dakota 
2 c .  fresh green grapes 
4 apples 
l c .  miniature marshmallows 
Heat juice from drained pineapple, plus juice of 2 lerons , 
2 beaten eggs, l c. sugar and 3 T. corn starch. Cook above until 
thick and cool. Then add 1 c. whipped cream and add to cooled, 
cooked mixture. Fold in fruit. Can use bananas, red pitted cher­
ries, etc. Can keep dressing in refrigerator until needed. 
RAW CRANBERRY SALAD Lovila Hanson 
(Good With Turkey) Stratford, South Dakota 
1 pkg. lemon Jello 1 c. celery (diced) 
2 c. toiling water 1 c. apples ( diced) 
2 c.  cranberries (ground 1/2 c. nutmeats 
in food chopper ) 1 c. sugar 
Add sugar to Jello pow��r. Add r.ot water and stir. When 
Jello is cool, but not thickened, add celery, cranberries, apples 
and nuts, stirring carefully to distribute mixture evenly. For 
best results make day before using. 
PINEAPPLE SALAD 
2 pkg. leioon Jello 
2 c. boiling water 
2 c. 7-Up 
1 c. small marshmallows 
TOPPING : 
Juice of pineapple 
1/2 c. sugar 
2 T. flour 
Mrs. G. B. Murfield 
Aurora, South .Dakota 
(No. 2) can pineawle 
(crushed ) 
2 large bananas 
(sliced) 
1 egg (beaten) 
2 T. butter 
Salad - Stir Jello and water until disso 1v ed and cool. Add 
7-Up and pineapple (drained) . Add marshmallows and bananas and let 
set. 
Topping - Boil j uice , sugar and flour. Add eggs and salt. 
When thick add 2 T. butter. Set aside to cool. Then add 1 c. cream, 
.�hipped. Spread on salad and sprinkle with 1/4 c. grated cheese. 
• 
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EASY FRUIT SALAD 
2 cans fruit cocktail 
(drained) 
1 c. coconut 
19 
Mrs. Wa lter Johnson 
Revillo, South Dakota 
2 C o  miniature marshmallows 
8 OZ o sour cream 
Mix altogether and let stand overnight in the refrigerator e 
BtJrTER MINT SALAD Karen Hofman 
Clear Lake, South Dakota 
1 pkg.  lime Jello 1 pkg. butterrnints 
1 large can crushed pineapple (crushed) 
1 pkg . small marshmallows l pint cream (whipped) 
Pour lime Jello, not dissolved, into pineapple and add marsh­
mallows e Let ·set in refrigerator at least 12 hours o Then fold in 
butter mints and cream, whipped. When well mixed, refrigerate. 
li � SALAD 
1 can mandarin oranges 
1/2 pkg .  ring macaroni 
(cooked) 
1 c. small marshmallows 
DRESSING: 
Juice from pineapple 
and oranges 
1/2 c .  sugar 
.. 
Mrs . Owen Hicks 
Toronto, South Dakota 
1 can crushed pi·neapple 
(drai ed) 
1 c .  whipped cream 
1 egg yolk 
2 tspe corn starch 
Boil dressing till thick; cool. 
to top mixture.  
Then add whipped cream and add 
ORANGE SALAD Mrs. Owen Hicks 
Toronto, South Dakota 
1 pkg . orange Jello 1 can crushed pineapple 
1 c .  boiling water (juice also) 
l can frozen orange juice 1 can mandarin oranges (drained) 
Dissolve Jello in the hot water. Add rest of ingredients. 
Mix and refrigerate. 
I The great and the little have need of one another. 
2 0  
PINEAPPLE PEARL TAPIOCA SALAD Mrs. Violet Mielke 
Volga , South Da.kota 
1/2 c. pearl tapioca 
1 c. pineapple juice 
1 1/2 c. water 
1/2 c.  sugar 
l c. crushed pineapple 
Cover tapioca with 1 1/2 c.  water and soak for 3 hours. Cook 
this in double boiler until transparent; near 1 hour o Cool. Blend 
pineapple juice, sugar and tapioca and cook mixture in double 
boiler until somewhat thickened; near 1/2 hour . Remove from heat 
and cool. Mixture thickens some during cooling period. Stir in 
crushed or tidb{ts of pineapple and chill to serve . Other fruit and 
juices may be . used in p lace of pineapple. Before serving, add 
whipped cream , the amount to make it the consistency you prefer . 
PINEAPPLE SALAD 
2 pkg.  lemon Jello 
2 c.  hot water 
8 oz . ·cream cheese 
l c. cottage cheese 
1/3 c.  mayonnaise 
2 T. vinegar 
Mrs. Eimer Parker 
Brookings, South Dakota 
2 . T . lemon juice 
· 2 T. sugar 
(No. 2) can crushed pineapple 
(drained) 
5 to 6 T. horseradish 
Make Jello. Cool; add rest of ingredients. Refrigerate . 
LEMON PUDDING SALAD Delores Ommen 
1 pkg . lemon pudding 1/2 c. cold water 
1 pkg. dry lime Jello 1 can pineapple (crushed) 
Mix lemon pudding as directed on pkg . Add other ingredients. 
CREAMY FROZEN SALAD 
2 T. lemon juice 
2 c.  sour cream 
3/4 c. sugar 
1/8 tsp . salt 
1/4 c. pecans (chopped) 
Blend cream, lemon 
ingredients. Pour into 
Hazel Knutson - Toronto 
1 ( 9  oz. )  can crushed pineapple 
(drained) 
1/4 c. maraschino cherries 
(sliced) 
1 banana ( sliced) 
juice , sugar and salt. Stir in remaining 
1 quart mold or 12 cupcake papers . Freeze . 
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TART CHERRY SALAD MOLD 
2 (1  lb.) cans tart 
red cherries 
Hazel Knutson - Toronto 
4 ( 3  ozo) pkg. cherry Jello 
2 (8 1/2 oz.) cans crushed 
pineapple 
1 Co sugar 
3 c. ginger ale 
1 c. nuts { chopped) 
3/4 c. shredded coconut 
Drain fruits, reserving juices. Add enough water to cherry and 
pineapple juice to make 3 1/4 c .; add sugar. Bring to boil; stir 
in gelatine until dissolvedo Add fruit and ginger ale. chi11 until 
very thick 9 but not set. Stir in nuts and coconut. Pour into a 
2 quart ring mold. Chill until set. 
Makes 12 to 14 servings. 
5 CUP SALAD --- ---
1 c.  diced pineapple 
Jida Aaberg - Brandt 
1 c. coconut 
1 c. miniature marshmallows 
1 c. mandarin oranges 
Combine and refrigerate 
with sherbet (optional) . 
1 c. sour cream 
at least 24 hours before serving. Top 
E-Z DAY SALAD Oriette Lenander 
Toronto, · South Dakota 
1 pkg o instant vanilla pudding 1 can mandarin oranges 
1 can pineapple tidbits (drained) 
(drained) Few maraschino cherries 
1 can green grapes { dra�ned) 2 bananas 
Prepare pudding as directed on pkg . Mix all together and let 
stand 2 hours in refrigerator till ready to serve c Put bananas in 
right before you serve, so they won't turn black . 
CABBAGE SALAD 
1 pkg o lime Jello 
1 Co miniature marshmallows 
2 Co cabbage (shredded) 
1 small jar pimiento 
(cut up) 
Esther Thompson 
1 large can crushed pineapple 
3/4 Co mayonnaise 
1/2 pint whipped cream 
1/2 C o  nuts { chopped) 
Dissolve Jello in 1 c. boiling watero Add ingredients except 
whipped cream and nuts. When starts to set add whipped cream with 
a little sugar addedo Nuts are optional. Cool in refrigerator. 
2 2  
VEGETABLE SALAD 
l pkg. lime Jello 
2 c. hot water 
(let set, · whip) 
l c • . cabbage 
Mrs. Frank Hovitek 
Brandt, South Dakota 
1/2 c. celery 
1/2 c. carrots 
Onion (very little ) 
Add cabbage, celery, carrots and onion to Jello and let set. 
COLE SLAW --
4 c. cabbage 
(finely shredded) 
1/2 green pepper 
DRESSING : 
Judy Anderson - Brandt 
1/2 red pepper 
1/2 c. carrots (shredded) 
2 T. onion (minced) 
Boil together: 
• 1 c. sugar 1 c. white vinegar Add� 
1/2 c. ·salad oil 1/4 tsp. salt 
1/2 c. water 
Cool. Shake vigorously to blend oil and other ingredients. 
Pour desired amount of dressing over the vegetables and refrigerate 
several hours to blend and crisp. This can be kept in refrigerator 
several days and still retain its freshness. 
!:!..:., !.:_ £:. SALAD 
l large head cabbage 
Large onion 
DRESSING : 
2 c. sugar 
1/2 c. vinegar 
1/2 tsp. green coloring 
l T. mustard seed 
Mrs. G. B. Murfield 
Aurora, South Dakota 
4 to 5 stalks celery 
Large green pep pe.-r 
1 T. celery seed ( put in 
cloth bag) 
1 tsp � salt 
Cut cabbage, onion, celery and 
dressing until thoroughly dissolved 
the mustard seed, celery seed and a 
adding to cabbage. 
green pepper up fine. Cook 
and add 1/2 tsp. green coloring, 
tsp. salt. Let cool before 
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COLE SLAW 
1 medium cabbage (shredded) 
1 medium onion (cut fine) 
1 - small green pepper 
(cut fine) 
SYRUP: 
3 /4 c. vinegar 
1/4 c. water 
1 3/4 Co sugar 
23 
Karen Hofman 
Clear Lake, South Dakota 
1 heaping tsp. salt 
Carrots (grated) or 
celery (diced) optional 
1 tspo celery seed 
1 tsp. mustard seed 
Mix well in deep bowl the cabbage, onion , green pepper and 
salt. Pour over this 1 1/2 C o  boiling water . Let mixture stand for 
1 hour. Squeeze out moisture and return to bowl o Mix syrup mixture 
altogether cold and pour over cabbage and mix well. Let stand in 
refrigerator overnight before using. It will keep for 4 weeks or 
longer. 
24 HOUR CABBAGE SALAD 
---
1 large head cabbage 
(chopped fine) 
1 small onion (chopped) 
Mix: 
2 c. sugar 
1 T. salt 
1 T. celery seed 
Toss together o Refrigerate 
Keeps well in refrigerator. 
Shirley Blumke - Estelline 
1/2 green pepper (chopped) 
1 small jar pimiento 
1/2 c. white vinegar 
1 T . mustard seed 
24 hours . Makes 2 1/2 quartso 
I � � CABBAGE SALAD Mrs. Ray Eastman 
Brandt, South Dakota I l large head cabbage 
(shredded) 
1 large onion ( diced) 
Mix well, shake in jar : I 1 T. salt 
1 T. celery seed 
1 T. mustard seed 
1/2 green pepper (diced) 
1 small jar pimiento 
(chopped) 
1 1/2 c. 
1 1/2 c. 
vine.gar 
sugar 
I Pour last mixture over chopped vegetable� ; mix we"Ul and refrigerate. Store covered . Will keep at least 10 days. 
I 
24 
CABBAGE SALAD 
1 head cabbage (chopped ) 
Delores Hofman - Clear Lake 
Mrs. Eimer Parker - Brookings 
Cover with boiling water . Let stand 5 minutes. Drain well.  
Add carrots, onions and celery as desired. 
DRESSING : 
l tsp . celery seed 
2 c .  sugar 
1/2 tsp. salt 
Add all together . 
several days. -
ORANGE ICE CREAM SALAD --- ---- - -
2 c. boiling water 
2 pkg. orange Jello 
1 �an mandarin oranges 
1 tsp. mustard seed 
1/3 c. vinegar 
Refrigerate . Let set 24 hours. Keeps for 
Lovila Hanson 
Stratford, South Dakota 
l pint orange sherbet ice cream 
l _c. cream (whipped) 
Mix Jello and hot water. Add juice of mandarin oranges and 
sherbet . Cool until set . Whip Jello and fold in whipped cream 
and oranges. Put in mold . 
D R E S S I N G S  
WEIGHT WATCHERS SALAD DRESSING 
3 c.  tomato juice 
1 T. dried onion flakes 
2 T. wine vinegar 
2 T. dry mustard 
l to 3 tsp . sweetener 
(Sucaryl) 
Marion Toft 
1/4 tsp. celery seed 
1/2 tsp. salad herbs 
1/2 tsp. garlic powder 
Salt and pepper 
(to taste) 
Boil slow for 30 minutes; refrigerate . 
To a man with an empty stomach, food is God e 
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DRESSING FOR TOSSED SALAD Esther Culver 
Aurora , South Dakota 
1 can tomato soup 
1/2 c. vinegar 
1 1/2 Co sugar 
1/2 c. oil 
2 tsp. salt 
3 /4 tspo pepper 
2 T. prepared mustard or 
1 1/4 T. dry mustard-
1 green pepper ( chopped) . 
3- T. onions (chopped) 
2 tsp. celery seed 
Mix in blender if you have one; otherwise, use beater o 
little to dissolve sugar when using mixero Makes 2 pints c, 
Heat a 
SALAD DRESSING FOR CABBAGE Mrs. Donald Fritz - Gary 
1 c. sugar 
1 c. salad oil 
1 tsp. salt 
1 tsp. dry mustard 
1 small onion (grated) 
Mix till smooth with blender; addl/2 c. vinegar slowly. 
add 1 tsp. celery salt. 
Then 
THOUSAND ISLAND DRESSING 
1 c. mayonnaise 
Jida Aaberg - Brandt 
1/4 c. catsup 
2£ salad dressing 
3 to 4 T. vinegar 
2 T. sweet pickle relish 
2 hard cooked eggs 
2 T. sugar 
FRENCH DRESSING Jida Aaberg - Brandt 
1 large catsup 
1/2 c. vinegar 
or lemon juice 
1 T. onion ( grated) 
2 c. Mazola oil 
1/2 c. sugar 
1 tsp. salt 
1 tsp e paprika 
Shake in jar or mix in your blender. 
MAYME ' S  BLEU CHEESE DRESSING Laura M itchell 
Toronto , South Dakota 
2 eggs 1/2 tsp. garlic salt 
4 T .  vinegar 2 c. salad oil 
1/2 tsp o salt 1 pkg. Bleu cheese 
All ingredients must be room temperature o Put eggs, vinegar, 
salt, garlic salt and 1 Ce oil ( add oil gradually) in blender at 
low speed. Blend in other 1 c. salad oil gradually. Blend in 
oil at full speed o Blend till thick . Add 1/2 pkg. cheese and blend. 
Fold in rest of cheese to make it chunky. 
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POPPY � DRESSING 
1/2 c. sugar 
l tsp. mustard 
( ye l l<M prepared) 
Esther Tho�psen 
1/3 c .  vinegar 
2/3 c. salad oil (any kind) 
l tsp. poppy seed 
Grated onion (not much) 1 tsp. salt 
Beat oil 
refrigerator. 
in with beater and mix all together. Will keep in 
(Use on cabbage and carrot slaw.) 
FRUIT DRESSING 
1/3 c. orange juice 
1/3 c. pineapple juice 
2 T. lemon juice 
2 eggs (beaten) 
Mrs. Kenneth Hinderaker 
Astoria, South Dakota 
1/2 c. sugar 
1/4 tsp. salt 
1 c. whipped cream 
Combine the 3 juices. In another bowl mix together the eggs, 
sugar and salt. When well blended, slowly add the juices. Cook 
sl�ly over low heat stirring until thickened. 
Let cool and then fold in the whipped cream. Serve over mixed 
fruits. 
FRENCH DRESSING Mrs.  Kenneth Mellendorf 
Brandt, South Dakota 
1/4 c. vinegar 1 c .  corn oil 
3/4 c. sugar 1 c .  catsup 
1/2 tsp. dry mustard 1/2 tsp. celery seed 
1/4 tsp. salt 1/2 tsp. minced onion 
Beat vinegar, sugar, mustard, salt until almost dissolved. 
Slowly add corn oil. Stir in catsup, celery seed and minced onion. 
Chill. 
100 � � GERMAN SLAW DRESSING 
1 c. water 
2 c. sugar 
1 c. vinegar 
1 tsp. salt 
Mrs. G.  B. Murfield 
Aurora, South Dakota 
1 tsp. onion juice 
2!:. grated onion 
2 tsp. celery seed 
Boil water and sugar until it spins a thread. Remove from 
heat and add vinegar, onion and salt. Put celery seed in cloth 
bag and add to dressing. 
• • • • •  
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P I C K L E S 
DILL PICKLES Evelyn Thiewes - Goodwin 
Doris Schiefelbein - Clear Lake 
13 to 13 1/2 C o  water 6- 1/4 c. vinegar 
1 c. salt 
Boil 15 minutes. Pack cucumbers in jars with lots of dill. 
Add 1 T. sugar to each quart. (Do not boil sugar.) Pour boiling 
vinegar brine over pickles o Fill to top. Seal tight. Plunge jars 
into boiling water to come over top of jars. Let stand until cold. 
DILL PICKLES 
SYRUP: 
3 c. vinegar 6 T o  salt 
3 c. water 
Mrs�. Kenneth Mellendorf 
Brandt, South Dakota 
Use fresh picked cucumberso Place dill and mustard seed at 
the bottom of the jaro Pack cukes in tight. Pour boiling syrup 
over and sealo 
VERY GOOD DILL PICKLES Delores Hofman - Clear Lake --- --
Put 1/8 tsp. alum in each j ar. 
1 clove of garlic 2 heads of dill 
2 c. vinegar 1/2 Ce pickling salt 
6 c. water 
Bring to boil and put on pickles hot. Place jars in hot water 
to cool. 
EASY PICKLES Delores Hofman,· -- -
Doris Schiefelbein 
Clear Lake 9 South Dakota 
Slice enough cucumbers thin to fill a gallon jar and 3 medium 
onions. 
Mix: 
4 c. vinegar 
4 Co sugar 
1/3 c. salt 
Pour mixture 
with tight cover. 
1 1/3 tsp. celery seed 
1 1/3 tsp. mustard seed 
1 1/3 tspo turmeric 
cold over sliced cucumbers. Put in refrigerator 
Will keep in refrigerator for 8 months . 
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HAMBURGER PICKLES Doris Schiefelbein 
Clear Lake, South Dakota 
1 slice of onion in bottom of jar. Slice pickles. Add garlic 
and dill. 
Combine: 
1 quart water 1/2 c. salt 
1 quart vinegar 1 tsp. turmeric 
2 1/2 c. sugar 
Boil 5 minutes. Pour over cucumbers and seal hot. 
CUCUMBER RELISH 
12 cucumbers 
6 onions 
Evelyn Thiewes - Goodwin 
1 bunch of celery 
Grind all together, add 1 tsp. salt, let stand 1 hour; drain 
good. 
Boil all together for 5 minutes with . above mixture: 
1 pint vinegar ·1 tsp. mustard seed 
3 c. sugar 1 tsp. turmeric 
Seal hot. 
CHUNK PICKLES 
2 c. sugar 
1 c. vinegar 
1/4 tsp. turmeric 
Mrs. G. B. Murfie ld 
Aurora, South Dakota 
l tsp. celery seed 
l tsp.· mixed spices 
This is enough liquid for 1 quart of pickles. 
Pour boiling water over whole pickles in a heavy container 
(crock jar preferred) for 6 days. The 7th day add salt to boiling 
water and pour on. 8th morning, cut in chunks 1 inch thick, drain 
and put in jars. Pour boiling liquid over and seal. 
WATERMELON PICKLES Mrs. G. B. Murfield 
Aurora, South Dakota 
1 pint vinegar 1/2 tsp. oil of cinnamon 
7 c. sugar 1/2 tsp. oil of cloves 
• 
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e 1 rinds and cut in small pieces or desired shapes. Cook in 
salt water not too long; drain good. Cook syrup and pour over pickles 
Let stand overnight. Drain again and boil yrup and pou_r over pickles. 
3rd morning cook pickles in syrup a few min tes to heat throu h ;  put 
in jars and sea�.  Thi s en ug h  for 1/2 r 1 rge ter me n and 
makes 4 pints. 
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CUCUMBER RELISH Mrs o Walter Johnson 
Revil1·qJ South Dakota 
12 large cucumbers 
4 to t, large onions 
1 red pepper 
1 green pepper 
1 T .  salt 
4 c. sugar 
2 c.  vinegar 
1 tsp. celery seed 
1 tsp. dry mustard 
f tsp. white pepper 
(optional) 
Peel and grind cucumbers. Mix cucumbers, onions, peppers and 
salt and let stand 1 hour. Dr@in and add rest of ingredientso Cook 
until clear , about 2 0  minutes . Ladle into hot jars and seal. 
MOM V S  SWEET P�CKLES 
SYRUP: 
2 c .  vinegar 
2 c .  water 
2 c.  sugar 
Mrs. Kenneth Mellendorf 
Brandt , South Dakota 
1 T .  pickling spices 
Green food color 
Put cucumbers in stone crock and pour boiling water over them 
so completely covered . Do this for 3 mornings. Wash out crock 
wello Wash pickles and slice or chunk . Pour hot syrup over the 
pickles for 2 mornings. Bring to boil and pack into hot jars and 
seal o 
� TOMATO RELISH 
24 large ripe tomatoes 3 c. sugar 
1/2 c. salt 4 c. vinegar 
Mrs. F1oyd Engel 
Aurora, South Dakota 
2 c. celery 1/2 c. white mustard seed 
6 peppers ( red .£!:_ green) 2 c .  white onions (chopped ) 
Chop tornatoes p add salt ; let stand 2 hours . Drain. Grind 
celery 9 peppers; mix all. Seal. No cooking required. Delicious 
and keeps indefinitely . 
� PICKLES Lavera Reihe � Brandt 
Cucumberscan be whole or sliced lengthwise, dill size. 
2 1/4 c.  white vinegar 1/2 c. pickling salt 
8 1/2 c. hard water 
Bring to boil p add 1 tsp. alum after taking off stove. Pour 
this brine over cucumbers and plenty of dill in clean quart jars. 
Seal and process in hot water bath at boiling point for 10 minutes. 
Yields 4 quarts . 
3 0  
DOI.GA CRAB APPLE PICKLES 
6 c. sugar 
6 c .  water 
Mrs. Floyd Engel 
Aw:-ora , South Dakota 
1 c. red cinnamon candy 
• 
• 
Remove blossom end from apples and pack in jars. Pour hot syrup 
• over_ apples; seal and process in hot water bath until skins begin to crack in just a few jars. You may substitute 2 sticks of cinnamon 
and a bit of red food coloring for the candy� 
Remember - no vinegar in this recipe t ■ 
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P I E S 
RHUBARB CREAM PIE 
2 T. butter 
2 c. rhubarb 
1 C o  sugar 
1/4 c. sugar 
Cook rhubarb 9 butter and 
Mix other ingredients and add 
Pour into baked pie shell. 
Joan Nelson 
Astoria, South Dakota 
2 T. corn starch 
2 egg yolks (well beaten) 
1/4 c. light cream 
1/8 tsp. salt 
sugar slowly until rhubarb is tender o 
to rhubarb o Cook until thick o Cool o 
CANTALOUPE CHIFFON � Joyce Fairchild - Gary 
Soften 1 To gelatine in 1/4 c. water. 
Mix in saucepan: 
l/2 c. sugar 3 egg yolks 
1/2 tsp. salt 1/4 c. lemon juice 
Cook over low heat until mixture boils. Add gelatine mixture 
and beat. Coolo When mixture is parti lly set 9 beat with beater 
until  smooth o Add mashed medium sized cantaloupe o Gently fold in 
1/2 C o whipping cream 9 whipped until stiff. Carefully fold in 
meringue of: 
3 egg whites 1/2 Co sugar 
1/4 tsp. cream of tartar 
Put in graham cracker crust or regular pie crust. Store in 
refrigerator until used. 
I PEACH CREAM � Mrs. Donald Fritz - Gary 
I 
I 
I 
I 
Mix together: 
3/4 C o  sugar 
2 T .  flour 
Beat in: 
1 egg (slightly beaten) 
Add: 
1/4 tsp .  salt 
1/2 tsp. vanilla 
1 c. sour cream 2 c.  peaches (sliced) 
Bake at 450° for 15 minutes, then at 350° for 30 minutes o 
Then add the following topping: 
1/2 c .  brown sugar 
1/3 c. flour 
Bake at 400° for 10 minutes 
1/4 c. soft butter 
1/2 tsp. cinnamon 
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LEMON PIE 
l 1/4 c. sugar 
4 T. corn starch 
l 1/2 c. boiling water 
Pinch of salt 
MERINGUE: 
Mrs. G. B. Murfield 
Aurora, South Dakota 
3 egg yolks 
Juice of l or more lemons 
Grated rind 
2 T. butter 
3 egg whites 6 T. sugar (gradually add to 
Pinch of salt beaten egg whites) 
Pie - Mix sugar and corn starch thoroughly. Add boiling water 
and boil l minute or until clear. Beat egg yolks, pour hot mixture 
into eggs and stir constantly. Add juice of 1 or more lemons and 
cook until clear. Also add a little grated rind and 2 T. butter. 
MERINGUE Oriette Lenander 
Toronto, South Dakota 
2 egg whites ·1;2 tsp. vanilla 
1/4 c. ·sugar 
Beat egg whites and add sugar and vanilla. Pour over pie and 
bake 475° until golden brown. 
PIE CRUST 
3 c. flour 
l 1/4 c. lard 
Salt 
Mix altogether. 
PARTY PIE 
1 egg 
3/4 c. sugar 
1/2 c. flour 
1 1/2 c. apples 
(peeled and chopped) 
Mix in order given. Put in 9 
1 T. g r  and 1/2 tsp. cinnamon. 
Mrs. G. B. Murfield 
Aurora, South Dakota 
l egg ( slightly beaten) 
2 tsp. vinegar 
1/3 c. water 
Jida Aaberg - Brandt 
1/4 c. nuts 
1 tsp. baking powder 
1 tsp. vanilla 
1/8 tsp. salt 
1 c. lemon juice 
inch pan and sprinkle with 
Bake at 325° for 30 minutes. 
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FRESH PEACH PIE 
5 fresh peaches (l c .  mashed) 
(slice the rest) 
Jida Aaberg - Brandt 
l c. sugar 
3 T. corn starch 
1 c. water 
Cook until thick. Add lump 9f butter •. Cool. Add sliced 
peaches. Put in baked pie shell. Serve with whipped cream. 
SOUR CREAM RAISIN PIE 
1 1/2 c .  sour cream 1 c. sugar 
3/4 c .  raisins 3 egg yolks 
Esther Culver 
Aurora, South Dakota 
1 1/2 tsp. cinnamon 3/8 tsp. cloves 
Cook cream and raisins for -5 minutes , stirring constantly. 
Add other ingredients which have been mixed together . Continue 
stirring and cook slowly until mixture thickenso Pour into a baked 
pie shell and cover with meringue. Bake 15 minutes at 350° oven. 
PIE CRUST 
1 1/2 c. flour (sifted) 
3/4 tsp. salt 
For 8 inch pie (2 crust ) .  
12 to 15 minutes. Very flaky. 
NUTMEG CUSTARD � 
1 pie shell (unbaked) 
4 eggs 
1/2 C o  sugar 
1/2 tsp . salt 
Esther Culver 
Aurora, South Dakota 
1/2 c. shortening plus 2 T. 
3 T. water 
Roll out and bake at 475 ° for 
Freezes well . 
Esther Culver 
Aurora, South Dakota 
2 1/2 c. milk (scalded) 
4 T .  flour 
1 tspo vanilla 
Beat eggs sli htly ; add sugar, salt 9 milk, flour and vanillao 
Pour into unbaked pie shell. Sprinkle top generously with nutmeg. 
Preheat oven to 425 ° 0 Bake for 40 minutes or until knife comes out 
clean when inserted in center of pie. 
It • s  not that I spend more than I earn, 
It • s  just that I spend it quicker than I earn it. 
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CHERRY CHEESE PIE Esther Culver 
Aurora, South Dakota 
1 pkg. Dream Whip 1 (3  oz. ) pkg. Philadelphia 
l c. cherry pie mix cream cheese 
Whip Dream Whip. Add cream cheese and beat. Add 1/2 c. powdered 
sugar. Blend again. Place in baked pie crust and top with cherry 
filling. Refrigerate. 
II 
• 
• 
GRAHAM CRACKER CRUST Laura Mitchell 
• Toronto, South Dakota 
1 1/4 c. cracker crumbs 1/3 c. butter (melted) 
3 T. powdered sugar 
•. Mix and pack into 9 inch pan. Chill 1 hour or bake 350° for 
8 minutes. 
SOUR CREAM RAISIN PIE 
' 
Oriette Lenander 
Toronto, South Dakota 
2 egg yolks (save whites ) 1 T. vinegar 
1 c. sugar .2£. 1/2 c. flour 
l c. sour cream 1 can instant raisin 
1 tsp. cinnamon pie mix 
Mix sugar, flour, sour cream and cinnamon together in large 
frying pan. Cook until it thickens. Then add the 2 egg yolks, 
beaten slightly. Then add pie mix. Cool. Pour in 9 inch pie 
crust that is baked. 
PUMPKIN PIE Laura Mitchell 
Toronto, South Dakota 
1 can pumpkin pie 1 tsp. cinnamon 
3 eggs (slightly beaten ) 1/4 tsp. cloves 
l c. sugar (granulated 1/4 tsp. nutmeg 
or brown) 1/4 tsp. ginger 
l/2tsp. salt 1 c. milk 
Prepare a 1 crust pie shell. Combine eggs, sugar, salt and 
spices and beat well. Blend in pumpkin. Add milk and beat well. 
Bake 450° 10 minutes, then 350° for 40 to 45 minutes. 
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SOUR CREAM PIE - --- --
1 c. sour cream 
1/2 c .  raisins 
1 tsp. cinnamon 
1 c. sugar 
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.Joann Parker 
Bruce, South Dalcota 
3 eggs (separated ) 
1/4 tsp. cloves 
1 T . corn starch 
Cook cream and raisins for 5 minutes , stirring constantly . 
Then add other ingredients which have been mixed together. Continue 
stirring and cook slowly until mixture thickenso Pour into baked 
pie shell and cover with meringueo Bake 15 minutes at 350° 0 
RHUBARB CRUNCH PIE 
1 ( 9 _· 1ncn) . pie snell 
( unbaked) 
Butter (melted) 
1 1/2 c. white sugar 
6 T. flour 
TOPPING: 
1/2 C o  brown sugar 
(firmly packed) 
1/4 tsp. cinnamon 
Clar ice Rhody 
Castlewood , South Dakota 
3/4 . tsp. s�if __ 
4 Co unpeeled . .. rhuparb- · 
( cut in 1 inch pieces) 
2 T. butter 
1/3 c . 
1/4 c .  
flour 
butter · 
Pie - Brush inside of pie shell with melted buttero Chill 
To make filling 9 combine white sugar , salt and 6 T. flour. Sprinkle 
over rhubarb and toss well o Heap mixture in pie shell . Dot with 
butter. Combine brown sugar , cinnamon , 1/3 c .  butter until crumbly o 
Sprinkle over pie. Bake in hot 450° oven 15 minutes. Reduce heat 
to 350° and bake 45  minutes or until rhubarb is tender. 
RHUBARB PIE 
3 c. rhubarb 
2 c .  sugar 
1 egg 
Salt to taste 
Doris Schiefelbein 
Clear Lake, South Dakota 
1 large T. lemon juice 
2 T .  flour 
Dot with butter 
Instant foods have made it possible for the housewife to spend less 
time preparing dinner than ·to get the familY to the table. 
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NEVER FAIL PIE C RUST ----- Mrs. Harry Lenander 
Toronto 
1/2 c. lard 1/2 tsp. baking powder 
1/4 tsp. salt 1 c. butter 
1/4 c. boiling water 1 1/4 c. flour 
1 1/3 c. flour 2 T. sugar 
Blend lard and dry ingredients till crumbly. Add hot water, 
stir just to mix. Chill. Add to crumbs the butter, flour and 
sugar. Pat in cake pan. Bake 350° for 15 minutes. 
Add can instant pie mix. Make meringue of 4 egg whites, 
beaten, 1 c. sugar and 1/4 tsp. vanilla. Bake 1 hour at 250° • 
CUSTARD PIE 
(makes OWcrust) 
4 eggs 
2 c. milk 
4 � - flour 
Mix thoroughly. 
30 minutes. 
1/2 c. sugar 
Mrs. Joe Coyle 
Orient, South Dakota 
1/2 tsp. vanilla 
·Pinch of salt 
Butter and flour piepan. Bake at 350° for 
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WHOLE WHEAT BREAD 
2 pkge yeast 
1 quart water 
1 1/2 tspo salt 
1/4 c. brown sugar 
4 T . molasses 
Y E AS T  B R E AD S  
3 7  
Laura Mitchell 
Toronto , 5outh Dakota 
3 T o lard ( melted ) 
l c .  whole wheat flour to 4 c. of 
white flour ( about 12 c. of 
flour in all) 
Knead dough till smooth and elastic, but not solid. Use only 
as much flour as needed . Place dough in warm place and let rise 
till double in size ; about 2 hours. Punch down and let rise for 
20 minutes o Shape into 4 large loaves, let rise for 45 minutes, 
then bake for 45 minutes at 350° 0 
ALL-BRAN BREAD - - ---
1 pkg o yeast ( soak in 
1/4 c .  warm water) 
2 Co warm water 
1/4 c .  sugar 
Let rise once, punch down 
loaves. Bake 350° for 1 hour. 
LONG JOHNS ----
1/4 c. shortening 
1/4 Co sugar 
2 1/2 tsp o salt 
1 3/4 Co milk ( scalded) 
3 
3 
2 
5 
and 
T o  
T. 
c .  
c.  
salt 
Doris Schiefelbein 
Clear Lake , South D.akota 
shortening ( melted) 
all-bran cereal 
white flour 
let rise again. Then form into 
Mrs. George Wieseler 
Hand Co. N.F.O. 
2 pkge active dry yeast 
1/2 Co warm water 
6 1/2 Co flour (sifted) 
Cream together shortening, sugar and salt in large bowl of 
mixer . Add scalded milk and stir until sugar is dissolved. Cool 
to lukewarm o Dissolve yeast in warm water and add to lukewarm 
milk mbc e Add 3 C e flour and beat with mixer for about 1 minute or 
until batter is smooth and elastic. Stir in remaining 3 1/2 c .  flour 
and beat with a spoono Dough will be sticky e Place dough in large 
greased bowl o Cover and let rise in a warm place for l hour until 
double in bulko Turn out on floured board and knead for 5 minutes o 
Let raise about 30 minuteso Shape into long Johns 9 hamburger buns, 
or rolls o ( I  like to knead mine before putting in bowl and knead 
down twice. ) 
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l pkg. yeast 
l c. water 
1 c. milk 
1/2 c. sugar 
450° for 10 minutes. 
DARK BREAD - ---
1 1/2 pkg. yeast 
4 c. water 
1/4 c. sugar 
2 tsp. salt 
Esther Culver 
Aurora , South Dakota 
1/2 c. shortening (melted) 
1 egg white (unbeaten ) 
2 tsp. salt 
Flour 
Can be kept in refrigerator. 
4 T. honey 
Esther Culver 
Aurora, South Dakota 
4 T. molasses 
4 c. dark flour 
(finish with white) 
Let raise twice. Bake 400° for awhile , then turn down to 350° . 
BUTTERHORNS 
1 cake yeast 1/2 c. sugar 
l T. sugar 1 tsp. salt 
Esther Culver 
Aurora, South Dakota 
1 c. lukewarm milk 3 eggs ( beaten) 
1/2 c .  shortening 5 c. flour (about) 
Dissolve yeast with sugar. Melt th� shortening, add milk , 
sugar and beaten eggs. Add a cup of flour before you add the yeast • 
Add rest of f lour. RP-move dough from bowl and knead until  smooth. 
P lace in greased bowl and let rise until double in bulk; about 1 1/2 
hours. Knead down and let rise again; about an hour. Divide dough 
into 3 equal portionso Roll each portion into a circle about 12 in. 
in diameter. 
Brush the circle with melted butter. Divide the circle into 
16 equal pie shaped pieces. Roll each one from wide end to the 
point. Place 16 of these on a cookie sheet. Let each cookie sheet 
of butterhorns rise ; about an hour. Bake at 350° for 15 to 20 min. 
Have to be a light golden brown. When eaten unroll and butter and 
roll up again. 
If more people would drive right , more people would be left. 
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OVERNIGHT BUNS Mrs o Floyd Engel 
Aurora, South Dakota 
1 pkg o yeast 1 C o  shortening 
1/4 c. lukewarm water 1 T .  salt 
4 C o water 4 eggs (beaten) 
2 C o  sugar Flour to make soft dough 
Soak yeast in lukewarm water. Boil water 9 sugar. and shortening 
and cool to lukewarm o Add salt , eggs and dissolved yeast o Add 
enough flour to make a soft dough. Mix dough about 2 p o rno Let 
rise till 5 or 6 porno Knead down and let rai5e till 9 or 10 p orn o 
Make into buns, cover and let stand overnighto Do not make very 
large buns; they raise a · lot o Bake in morning o 
Makes 70 to 75 buns. 
BUNS OR ROLLS Mrs. Harold Schiefelbein 
Clear Lake, South Dakota 
4 eggs 1 T o  salt 
4 c. water 4 tsp. baking powder 
1 sca nt C o  Mazola oil 2 cakes yeast 
.2!:. shortening 12 c. flour 
1 c .  sugar 
Combine ingredients. 
OVERNIGHT � - � AT !:.lQ f.• M. 
1 c. sugar 
1 To  salt 
or 
3 C o lukewarm water 
1/2 C o butter (melted) 
2 eggs (beaten) 10 to 12 c. flour 
2 To yeast 
Mrso Henry Novy 
1/2 pkg. or 1 1/2 tsp. yeast 
Mix in order and et in warm place to riseo Knead every hour 
until 9 : 30 or 10 : 00o Make into buns, about the size of a walnut. 
Cover and let rise until morning. 
Bake at 350° for 15 minutes o 
ANADAMA BREAD Oriska Boone - Estelline 
1/2 c. corn meal 3 tsp. salt 
2 c. boiling water 2 pkg. yeast 
2 T. shortening 1/2 c. warm water 
1/2 c.  molasses 5 or 6 c. flour 
Soften yeast in warm water. Add corn meal to boiling water 
stirring constantly. Add molasses 9 shortening and salt. Cool to 
lukewarm, about 85° 0 Add yeast and flour to molasses mix o Punch 
down dough 9 let rise again o Bake 375° for 15 minutes, reduce heat 
to 350° . Bake 45 minutes. 
40 
OVERNIGHT ROLLS 
2 c. sugar 1 pkg. yeast 
4 c. water 4 eggs ( beaten) 
1 c. shortening 2 T. salt 
Mrs. Arnold Benson 
Boil water and sugar for 5 minutes ; add shortening and cool. 
Soak yeast in 1/4 c. warm water until soft. Add eggs and salt to 
• 
• 
water and sugar mixture. Add yeast and enough flour for a soft dough •
• Mix rolls about 2 in the afternoon; knead down about 6 o ' c lock. 
Put into pans about 10 o ' c lock. Let rise till morning. Bake 350° • 
BUNS 
3 c. warm water 
6 T. shortening 
6 T. sugar 
350° : 30 to 35 minutes. 
1 tsp. salt 
1 pkg. yeast 
Mrs. A lvin Jorstad 
Brandt , South Dakota 
1 egg ( beaten ) optional 
For cinnamon rolls in pan mix: 
1 tsp o cinnamon, 2 T. me lted butter 
1/2 c. white or brown sugar, 
and 1/2 c. raisins. 
GOOD BUNS 
3 c. watPr or milk 
1/2 c. lard 
2 eggs 
1/2 pack of ye�st 
Mrs. John Me l lendorf 
Brandt, South Dakota 
1/2 c. sugar 
1 tsp. salt 
10 c. flour 
Raise 1 hour. Knead down, let raise aga in ; knead again. 
put in pan. Makes about 60 buns . 
Then 
WHITE BREAD ( 2  Loaves) 
5 1/2 to 6 1/2 c. flour 
3 T. sugar 
2 tsp. salt 
1 pkg. yeast 
Mrs. Leeferd Milton 
Astoria , South Dakota 
1 1/2 c. water 
1/2 c. milk 
3 T. margarine 
In large bowl, mix 2 c. flour, sugar , salt and yeast. Combine 
• 
• 
• 
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water , mi lk and margarine. Heat over low heat unt il warm. ( Margarine
. does not need to melt. ) Gradually add to dry ingredients and beat 
2 minute at mixers medium speed. Add 3/4 c. or more flour to make 
a thick batter. Beat at high speed 2 minutes. Stir in enough flour 
to make a soft dough. 
Turn out on lightly floured board , knead unt i l  smooth and 
elast ic. Place in grease bowl .  turn to gr top. Cover and let 
r ise in warm place ( free from draft ) till  do bl .- in b, l ( about l hr 
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WHITE BREAD (Continued ) .  
Punch dough down, turn onto lightly floured board o Cover, let 
rise 15 minutes o Divide in half and shape into loaves. Place in 
two greased (8 1/2x4 1/2) inch loaf panso Cover, let rise until 
double in bulk . ( About 1 hour .) 
Bake 400° 25 to 30 minutes or until done. Remove from pan and 
cool. 
FEATHER ROLLS 
2 cakes yeast 
1 C o  warm water 
1 tsp . sugar · 
1/2 c. sugar 
1 tsp o salt 
Mrs o · Kenneth Mellendorf 
Brandt, South Dakota 
3 eggs (beaten s lightly) 
4 T. butter (melted) 
1 c. warm water 
4 c. flour 
Disolve yeast and 1 tsp o sugar in warm water and let stand 
20 minutes o Knead in 2 to 3 c. flour. Let rise. Punch down and 
let rise againo Put into rolls or cinnamon rolls. 
ELEPHANT TRACKS Mrso Walter Johnson 
Revillo, South Dakota 
Sweet roll dough Cinnamon � sugar mixture 
Granulated sugar 
Roll out sweet roll dough and spread with cinnamon-sugar 
mixture o Roll up as for cinnamon rolls o Cut 1/2 inch thick o Put 
granulated sugar on wax papero ·Roll each cinnamon rol l  flat in 
this sugar , getting sugar on both sideso Lay on greased baking 
sheet 0 Let rise 5 minutes. Bake for 10 minutes at 375 ° . Remove 
from pan immediately o  
"QUICK � SWEET ROLLS Mrs. Walter Johnson 
Revillo, South Dakota 
5 C e milk (scalded) 4 pkg. dry yeast 
1 C o sugar 2 c. cold water 
1 Co shortening 16 C o  f lour 
(1/2 oleo i 1/2 lard) 1 C o  eggs (beaten) 
2 1/2 T o salt (4 or 5) 
Add sugar 9 shortening and salt tohot milk o Stir to dissolve o 
Stir in cold water o Set aside o Mix dry yeast with 7 C o flour and 
pour into liquid mix o Stir in eggs, Add more flour until you can ' t  
stir dough any more o Cover and let rest 10 minuteso Knead in enough 
(Continued Next Page) . 
4 2  
"QUICK MIX" SWEET ROLLS (Continued ) . 
mor flour to make dough smooth. and elastic Turn into greased 
bowl and let rise l 1/2 hours , covered with towe l. Punch down 
nd shape into buns , rolls or elephant tracks. Let rolls or buns 
rise 1 hour and bake. 
BUNS Bernadine Pieper - Gary 
Dissolve 2 pkg. dry yeast in 1/2 c. warm water 
Mix : 
3/4 c. warm milk 
1 tsp. salt 
2 eggs 
Mix in usual manner. 
1/2 c. sugar 
1/2 c. lard 
4 1/2 c. flour 
Raise twice and bake. 
Q U I C K 
STREUSEL 
1 c. brown sugar 
2 T. flour 
2 T. butter (melted) 
Mrs. Alphonse Linneman 
Estelline, South Dakota 
2 T. cinnamon 
1/2 c. nuts ( optional) 
Put 1/2 of dough in (8x8) inch pan . Cover with half of streusel • 
of streusel. Bake 3 75° for 
pie mix or apple pie mix 
Add remaining dough and top with balance 
3 0  to 40 minutes. You can put blueberry 
in the middle of the cake . 
QUICK COMPANY COFFEE CAKE 
1/4 c. butter 
1 c. sugar 
2 egg yolks 
1 tsp. vanilla 
1 1/2 c. flour (sifted) 
FILLING : 
1/2 c. brown sugar 
l tsp. cinnamon 
2 T. flour 
Mrs. Jerald Milton 
Brandt, South Dakota 
2 tsp. baking powder 
1/2 tsp. salt 
1/2 c. milk 
2 egg whites 
2 T. butter 
4 T. nuts (finely cut) . 
(Continued Next Page ) . 
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QUICK COMPANY COFFEE CAKE (Continued) . 
Batter - Cream shortening and sugar 9 add egg yolks and beat 
well o Continue to beat and add flour 9 baking powder 9 salt 9 alter­
nately with milk and vanillao Fold in beaten egg whites o Crumble 
filling mixture except nutso Spread half of cake mix in cake pan 
and sprinkle half of filling over this. Cover with rest of cake 
batter. Top with remaining filling and chopped nuts. 
Bake 3 5 0° for 25 minutes . 
COFFEE CAKE 
l c .  sour cream 
1 tspo baking. soda 
1/2 c. Fluffo 
l c. white sugar 
TOPPING: 
Esther Culver 
Aurora, South Dakota 
2 eggs (well beaten) 
1 tsp o vanilla 
1 3/4 c.  flour 
2 tspo baking powder 
1/4 Co brown sugar 2 To nuts (chopped) 
l tspo cinnamon 
Grease and flour square pan (9x9) incheso Combine sour cream 
and soda in a bowl and mix until double in bulk . Cream shortening 9 
sugar and eggs . Add vanillao Add sifted dry ingredients. Add 
cream and soda. Spread half of batter in prepared pan and sprinkle 
half of topping mixture over batter o Cover with remaining batter 
and rest of topping . Bake 350° for 45 minutes . 
MUFFINS 
2 c .  boiling water 
4 c .  all-bran 
2 c.  shredded wheat 
l c. shortening 
( Spry 2£ salad oil) 
2 c .  sugar 
4 eggs 
5 Co flour 
l tsp. salt 
5 tsp. soda 
Laura Mitchell 
Toronto , South Dakota 
l quart buttermilk 
Mix water , all-bran, shredded wheat 9 and let st�nd . Sift flour , 
salt and soda . Mix together with first 6 ingredients� Then add 
buttermilk. Bake 400° for 25 minutes . Dough will keep in refrig­
erator indefinitely . 
Makes 85 muffins o 
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BUTTERMILK WAFFLES Mrs. Floyd Engel 
Aurora, South Dakota 
2 c. all-purpose flour 
(sifted) 
1/2 tsp. soda 
1 tsp. salt 
2 tsp. baking powder 
2 T. sugar 
2 eggs (separated) 
1 c. buttermilk 
1 c. water 
4 T. lard or butter 
(melted)-
Sift dry ingredients together, add egg yolks, buttermilk , 
water and melted shortening o Beat until batter is smootho Fold 
in stiffly beaten egg whites and bake. 
CRANBERRY ROLL Mrs. Floyd Engel 
Aurora , South Dakota 
2 1/2 c. raw cranberries 3 tsp. baking powder 
4 T. shortening 1 1/2 tsp. salt 
2 c. flour · 1 c. sweet milk 
Wash and drain cranberries and run through medium fine food 
chopper. Combine dry ingredients. Blend with shortening. Add 
milk. Roll out on floured board to 1/2 inch. Spread raw cranber­
ries over dough. Sprinkle with cinnairon, then roll up like a jelly 
roll. Cut rolls 1 1/2 inch wide and lay them, rings up , in a hot 
syrup made as follows : 
2 1/2 c. sugar 1 1/2. c. water 
Prepare syrup in pan you want to bake your rolls in . Pan 
should be about 2 1/2 inches high. Heat till sugar is dissolved. 
Place rolls in syrup and bake in moderate oven 4 0  minutes. Serve 
hot or cold with plain or whipped cream. 
COFFEE CAKE Mrs. James Resmen 
Brandt , South Dakota 
1 c. sugar 
1 c. oil 
2 c. flour 
4 eggs 
1 tsp. baking powder 
Mix ingr dients together. Spread half of mixture 
inc n Spread 1 can of apple pie filling ( cherry, 
etc. may be used evenly over this. Spread remaining 
pie filling. Sprink le over the top a mixture of : 
1 c. sugar 1 tsp. cinnam n 
Bake 3 50 for 30  minuteso 
in ( 9xl3 ) 
b�ueberry 
batter over 
II 
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PUMPKIN BREAD Mrs. -�ay Eastman 
Brandt , South Dakota 
1 c. sugar 1 tsp. soda 
1/2 c. oil 1/2 tsp. salt 
2 eggs 1/2 tsp. cinnamon 
1 c. pumpkin l/2 tsp. nutmeg 
1/2 c. raisins ( boiled) 1/2 tsp. allspice 
2 Co flour 1/3 c. water 
1/4 tsp. baking powder Nuts 
Mix sugar and oil. Add beaten eggs. Add spices to flour, 
baking powder, salt, etc. Add flour mixture alternately with first 
mixture o Half fill  oiled cans or greased and floured bread pans. 
GRAPE NUT BREAD 
2 c. buttermilk 
3 c. flour 
2 eggs 
1 tsp o salt 
Pour grape nuts 
Add dry ingredients, 
bread tins. Bake 45 
BOSTON BROWN BREAD 
1/2 Co molasses 
1/2 c. white sugar 
1 Co sweet mi lk 
2 tsp. soda 
1 tspo salt 
Oriette Lenander 
Toronto , South Dakota 
1 Co Grape Nut cereal 
1 Ce sugar 
1 tsp. soda 
1 Ce nuts { chopped nuts) 
and buttermilk in bowl and let stand 20 min o 
eggs _and nutso Mix well. Bake in two greased 
minutes in 350° oven. 
Oriette Lenander 
Toronto, South Dakota 
1 Co sour milk 
2 Co graham flour 
1 Ce white flour 
1/2 Co raisins 
1/2 Co nutmeats 
M ix wel l 9 pour into tall  greased juice cans0 
Bake 1 hour in 350 oven. 
Let raise 1 hro 
BANANA BREAD 
1/2 c.  shortening 1 tsp. salt 
1/2 c. sugar 1 tsp o soda 
Oriette Lenander 
Toronto , South Dakota 
2 eggs 1 c. mashed bananas 
2 Co flour { sifted) 1/2 c. milk 
Cream shortening and sugar.  Add eggs 0 Sift flour , salt and 
sodao Add alternately with crushed bananas and mi lk o Put into 
greased loaf pano Bake 1 hour in 350° oven. 
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CARROT BREAD 
Beat : 
2 eggs 
1 c. sugar 
Add and mix good : 
1 1/2 c. flour 
1 tsp. soda 
1 tsp. baking powder 
Add: 
1 c. carrots (grated) 
Bake at 350• for 35 minutes. 
is done. 
PUMPKIN BREAD 
3 c .  sugar 
4 eggs 
1 tsp. _ cinnamon 
3 1/2 c. flour 
2/3 c. water 
Mix . Bake 
BANANA BREAD 
1 c. sugar 
2 eggs 
3 T. sour milk 
2 c. flour 
at 350° about an 
Mixo Bake at 350° till done. 
DATE BREAD 
Delores Hofman - Clear Lake 
2/3 c. oil 
1 tsp. cinnamon 
1/2 tsp. salt 
Walnuts 
Test with toothpick to see if it 
Jida Aaberg - Brandt 
l c .  vegetable oil 
1 ·tsp. salt 
1 tsp. cloves 
2 tsp. soda 
2 c .  pumpkin 
hour. Makes 2 loaves. 
Jida Aaberg 
1/2 c Q butter or margarine 
3 bananas ( mashed) 
1 tsp. soda 
1/2 tsp. salt 
- Brandt 
Oriska Boone - Estelline 
■ 
• 
• 
• 
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• • 
3/4 c. nuts ( chopped) 3/4 c. boiling water 
• 
1 C o  dates ( chopped) 2 eggs 
1 1/2 tsp. soda �tsp. vanilla 
1/2 tsp. salt l �c. sugar 
1/4 c. shortening 1 _ 1/2 c. flour 
• Combine nuts, dates, soda, salt in bowl. Add shortening and 
boiling water. Let stand 15 minutes, stir to blend o Beat eggs and 
vanilla. Stir in sugar and flour. Add to date mixture. Do not 
JI over mix. Bake 1 hour at 350° . 
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COFFEE CAKE Joyce Fairchild 
3/4 c .  butter 1 T o lemon .2!:. orange juice 
3 eggs and rind of 1 lemon 
3 c. flour � orange 
3 tsp. baking powder 1 Co milk 
1/2 c. raisins �cans 
1 1/2 Co sugar Powdered sugar 
47 
Gary 
Cream butter and sugaro Beat in eggs 9 one at a time o Stir 
in lenon or orange juice and rindo Sift together flour and baking 
powder. Add to first mixture alternately with milk o Blend in 
raisins o Sprinkle pecans on bottom of greased and floured tube 
pan. Pour in dougho Bake at 350° for 1 hour or until done. 
Turn out of pan when cool and sprinkle with powdered sugaro 
BUTTERSCOTCH BREAKFAST ROLLS Joyce Fairchild - Gary 
2 c. flour (sifted) 1/2 tspo salt 
1 T.  baking powder 1 c. light cream 
1/2 Co soft butter 1/2 c. brown sugar 
Sift together flour, salt and baking powder. Add light cream 
and mix until dough fo llows fork around bowl . Roll out on a lightly 
floured board to a (6xl2) inch rectangle. Spread with soft butter 
and sprink le with brown sugar. Roll up like jelly roll and cut in 
1 inch slices. Arrange in greased round 9 inch pan. Bake at 400° 
for 20 to 25 minutes . Invert over serving plateo Serve. 
BANANA BREAD 
3 c. sugar 
1 c. butter 
2 Co nuts 
4 eggs 
2 c. bananas 
1 tsp. vanilla 
3 c. flour 
1 tsp. nutmeg 
1 tsp. allspice 
1 .tsp . cinnamon 
1 tsp. cloves 
1 tsp. coco a. 
1/2 tsp. salt 
Mrs. Arnold Benson 
Dissolve 2 tsp. soda in 8 T. buttermilk or 1/2 c 0 Cream 
butter, sugar. Add eggs, milk and soda. Add spices sifted with 
flour. Add bananas and nuts. 
Bake at 350° for 30 minutes. 
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PUMPKIN BREAD Mrs. ' Elmer Parker 
Brookings, South Dakota 
1 1/2 c. sugar 
1 2/3 c. flour 
1 tsp. soda 
1/2 tsp. nutmeg 
1/2 tsp. cinnamon 
1/2 tsp. cloves 
Bake 1 hour at 350° . 
GERMAN PANCAKES 
4 eggs 
1 T .  sugar 
2/3 c. flour 
3/4 tsp. salt 
1/2 c. salad oil 
2 eggs 
1/2 c. water 
1 c. canned pumpkin 
Makes l loaf. 
Mrs. James Johnson 
Revillo, South Dakota 
2 T .  soft butter 
2/3 c. milk 
Butter well two 9 inch cake pans. Put eggs into blender , 
process until light yellow in color. Add remaining ingredients, 
process- until smooth. Pour into prepared pans and bake 20 minutes, 
then reduce heat to 350° and bake 10 minutes. Slide onto hot plates. 
Serve with lemon slices, powdered sugar and butter. Heat oven to 
400° . 
ICEBOX MUFFINS Mrs. James Johnson 
Revillo, South Dakota 
1 c. boiling water 2 eggs (well beaten ) 
2 c. Kellogg's 2 1/2 c. flour 
all-bran buds 2 1/2 tsp. soda 
1 1/2 c. sugar 1/2 tsp. salt 
1/2 c. shortening 2 c. buttermilk 
Pour 1 c. boiling water over 2 c. Kellogg ' s  all-bran buds and 
let stand until cool. Cream sugar and �orte� ., ., add eggs. Sift 
flour with soda and salt and add alternately with buttermilk. Then 
add bran and water mixture and 1 c. Nabisco 100% bran raisin cereal 
and mix well. Bake 375 ° 25 to 30 minutes. May be stored in tight 
container in refrigerator as long as 6 weeks. 
It is thinking about the load that makes one tired. 
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SOUR CREAM COFFEE CAKE -----------
1/2 c. shortening 
3/4 c. sugar 
1 tsp. vanilla 
3 eggs 
NUT MIXTURE: 
6 T. butter 
1 c .  brown sugar 
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Mrs. Sanford Rymerson 
Toronto, South Dakota 
2 Co flour 
1 tsp. baking powder 
i tsp. soda 
1/2 pint sour cream 
2 tsp.  cinnamon 
1 c .  nutmeats 
Batter - Cream 
Sift flour 9 baking 
creamo Spread 1/2 
Add rest of batter 
shortening , sugar and vanilla. Add eggs. 
powder and soda. Add alternately with sour 
batter in pan. Sprinkle part of nut mixture . 
and top with rest of nut mixture. Bake 35 0° 
5 0  minutes . 
COFFEE CAKE 
1/2 Co butter 
1 tsp. vanill!d--
3 c .  flour 
2 tsp. baking powder 
FILLING: 
1 c. brown sugar 
2 tsp. flour 
1/2 tsp. baking powder 
Bernadine Pieper - Gary 
2 c. sugar 
4 eggs (well beaten) 
1/2 tsp. salt 
l Co  milk 
1 tsp. butter 
1 tsp. cinnamon 
Pour in half the cake batter in greased (9xl3) inch pan. Place 
half the filling on batter. Then the other half of batter and the 
other half of filling. Bake at 350° . 
PUMPKIN BREAD 
2 2/3 Co sugar 
4 eggs 
2 tsp o soda 
1 Co nutmeats 
1 tsp. vanilla 
1/2 tsp o baking 
2/3 Co raisins 
Mix. Bake 
in the oven. 
powder 
Bernadine Pieper - Gary 
2/3 c. butter 
3 1/3 c. flour 
1/2 tsp. nutmeg 
2 c. pumpkin 
2/3 c. water 
1 tsp. cinnamon 
40 to 45 minutes in a 350° oven with a pan of water 
5 0  
LAURA INGALLS WILDER'S GINGERBREAD Mrs. Kenneth Mellendorf 
Brandt, South Dakota 
1 c. brown sugar blended with 1/2 c. shortening. 1/2 c. 
molasses mixed well with this. 2 tsp. baking soda in 1 C o  of boil­
ing water . (Be sure cup is full of water after foam runs off into 
the- cake batter.) Mix all wello 
To 3 c. of flour, add 1 tsp. each of ginger, cinnamon, allspice, 
nutmeg, cloves and 1/2 tsp. salt. Sift all into mixture and mix 
well . Add lastly 2 well beaten eggs. This mixture should be quite 
thin. Bake in a moderate oven (350°) for 30 minutes. 
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C A K E S 
CARROT CAKE 
Combine: 
Mrs. Donald Fritz - Gary 
1 1/2 c. salad oil 
Mix well. 
Add : 
4 eggs (one at a time) 
Gradually add dry ingredients: 
2 c. flour 
1 tsp. soda 
1 tsp. baking . powder 
Add : 
2 c. raw carrbts (grated) 
.. 
2 c. sugar 
1 tsp. cinnamon 
1/4 tsp. salt 
Bake at 350° for 50 to 60 minutes in (9xl3 ) inch pan o 
NUT ICING FOR CARROT CAKE: 
Combine: 
1/4 c. butter 
Beat until ligh_t o  
1 lbo powdered sugar 
1 tsp. vanilla 
Delicious t 
CARROT CAKE 
8 oz. cream cheese 
Gradually add: 
1 c. nuts ( chopped) 
Mrs. Kenneth Mellendorf 
Brandt, South Dakota 
4 eggs 1 T. vanilla 
2 c. sugar 3 c. flour 
2 c. carrots (grated) 2 tsp. baking powder 
1/2 c. cooking oil 2 tsp. soda 
1/2 c. butter (melted) 2 tsp. cinnaroon 
Slightly beat eggs . Add sugar, carrots. Mix in oil, melted 
butter, vanillao Sift together flour, baking powder, soda and 
cinnamon and mix in. Bake in a (9xl3) inch pan in a 350° oven for 
1 hour and 15 minutes. 
No man 's  opinion is entirely worthless; even a watch that won't run 
is right twice a day. 
5 2  
CARRor CAKE 
Beat together: 
1 1/2 c. Crisco oil 
4 eggs 
Add dry ingredients: 
2 c. flour 
2 tsp. cinnamon 
Then add : 
2 c. raw carrots (grated) 
Bake at 350° for 45 minutes. 
FROSTING: 
1 1/4 c. butter 
2 tsp. vanilla 
DATE CAKE -- -
1 �- dates (chopped) 
1 tsp. ·soda (sprink led 
over dates) 
Let above cool. 
1 c. sugar 
2 T. butter or lard 
Then add date mixture. 
Bernadine Pieper - Gary 
2 c. white sugar 
1 tsp. salt 
1 tsp. soda 
1/2 c. nuts 
3 oz. pkg. cream cheese 
1 lb. box powdered sugar 
Mrs. G. B. Murfield 
Aurora, South Dakota 
·1 c. boi ling water (pour over 
dates and soda) 
1 egg ( beaten) 
3/4 c. flour 1 tsp. vanilla 
3/4 c .  walnuts 
Beat well and bake in a loaf or (9x l2 } inch pan. Serve with 
whipped cream. 
OATMEAL � 
1 c. oatmeal 
1 1/2 c. boiling water 
1 c. brown sugar 
1 c. white sugar 
1/2 c. shortening 
2 eggs 
Joan Nelson 
Astoria, South Dakota 
1 1/2 c. plus 2 T. flour 
1 tsp. soda 
1 tsp. vanilla 
Mix oatmeal  and boiling water and set aside. Mix rest of 
ingredients and add to oatmeal mixture. Bake 3 0  minutes at 350° • 
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OATMEAL CAKE 
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Jida Aaberg - Brandt 
1 c. oatmeal 1/2 c .  dates 
1 1/2 c. boiling water 
Stir and let set for 20 minuteso 
Cream: 
1/2 c. shortening 
1 c. white sugar 
Sift and add : 
1 1/2 c. flour · 
1/2 tsp. salt 
1 c. brown sugar 
2 eggs (beaten) 
1 tsp. soda 
Add oatmeal to 
Bake in ( 9x 13 ) inch 
creamed mixture . Also 1/2 c. chopped nuts. 
pan at 3 75° for 3 0  minutes. 
FROSTING : 
Cook until thick : 
1/2 c .  cream 
1/4 c .  brown sugar 
Add : 
1 c. coconut 
1 c �  nuts 
Beat till cool . 
1/4 c .  butter 
1 tsp. vanilla 
OATMEAL CAKE Shirley Blumlce - Estelline 
1/4 c .  butter 
1 c .  brown sugar 
1 c.  white sugar 
2 eggs (well beaten) 
1/2 tspc salt 
1 1/4 c. boiling water 
1 tsp. vanilla 
1 1/3 c. flour 
1 tsp. soda 
1 tsp. cinnamon 
1 c .  quick cooking oatmeal 
Pour boiling water ove+ oatmeal. 
rest in order given. Bake at 3 5 0° for 
Let stand 20 minutes.  
45 minutes. 
Mix 
SPICE CAKE Oriette Lenander 
Toronto, South Dakota 
2 eggs 
1 
1 
1 
1 
c. sugar 
c .  sour cream 
tsp o soda (in cream) 
tsp .  cinnamon 
Dash salt 
1/2 tsp. cloves 
1 1/2 c. flour 
Nutmeats (optional) 
Put all in mixer ·bowl and beat. Bake in 3 75° oven. 
54 
SUNDT CAKE Karen Hofman 
Clear Lake, South Dakota 
1 yellow cake mix 3/4 c. oil 
4 eggs 1 (3 3/4 oz.) pkg. instant 
vanilla pudding 
3/4 c. water 
1 tsp. butter flavoring 
1 tsp. vanilla 
CINNAMON MIXTURE : 
1/4 c. nuts ( chopped) 2 tsp. cinnamon 
1/4 c. sugar 
Grease Bundt or 2 loaf pans or angel food pan. Sprinkle 
1/4 c. nuts and cinnamon in pa� bottom and sides. 
Mix cake mix, pudding mix, oil and water. Add eggs one at a 
time. Add flavoring and beat 6 to 8 minutes at high speed. Pour 
1/3 batter and 1/3 cinnamon mixture alternately in pan. Bake 325 ° to 
350° on middle shelf for 50 to 55 minutes. Cool 8 minutes and 
glaze with: 
1/2 tsp. vanilla 1 c.  p9wdered sugar 
2 T ,.  milk 1/2 tsp. butter flavoring 
CHOCOLATE CAKE Laura Mitchell 
Toronto , South Dakota 
3 c. flour 1 c. sour milk 
2 c. white sugar 1 c. vegetable oil 
3 tsp. soda 3 tsp. vanilla 
4 T. cocoa 2 eggs (beaten) 
1 tsp. salt 1 c. boiling water 
Mix first 5 ingredients, add liquids to dry and stir. Add 
1 c. boiling water. Beat with spoon, don ' t  mix with electric 
mixer or it gets rubbery. 375 ° oven for 30  minutes. 
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HOT MILK CAKE Mrs. Kenneth Mellendorf 
• Brandt, South Dakota 
4 eggs (well beaten) 1/2 tsp. salt 
2 c. sugar 1 tsp. vanilla 
• 2 c. flour 1 c. milk 
1 1/2 tsp. baking powder 2 tsp. butter 
Heat milk and butter until butter is melted. Beat eggs and 
add sugar and mix well. Add dry ingredients and vanillQ alternately 
• with milk mixture. Bake in a ( 9x 13) inch pan in a 3 50° oven. 
JI 
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STRAWBERRY CAKE 
1 white cake mix 
1 pkg. strawberry Jello 
1 c. water 
5 5  
Flossie Parker 
Brookings, South Dakota 
1 box strawberry 
Whip and Chill 
Bake cake mix as directed ; cool. Poke holes in top. Prepare 
strawberry Jello with 1 c. hot water. Cool in refrigerator 5 min. 
Pour over cake. 
Make up 1 box strawberry Whip and Chill. Put on cake. Store 
in refrigerator. 
"NEVER FAIL" CHOCOLATE CAKE 
1 c. sugar 
2 c. flour 
1 tsp. soda 
1/2 tsp. salt 
1/2 c. cocoa 
1 tsp. vanilla 
1 egg 
Mrs o Kenneth Mellendorf 
Brandt, South Dakota 
1/2 c. sour milk 
or buttermilk 
1/2 c. shortening ( melted) 
1/2 c. boiling water 
Put all ingredients 
at 325 °. 
in bowl in order and mix. Bake 30 minutes 
I SALAD DRESSING CAKE Mrs. Kenneth Mellendorf 
Brandt, South Dakota 
1 c. sugar 
1 c. water 
1 c. salad dressing 
(not mayonnaise) 
2 1/4 c. flour 
1 1/2 tsp. soda 
1/4 c. cocoa 
1 tsp. vanilla 
1/8 tsp. red food coloring 
I 
I 
I 
Combine sugar, water and salad dressing. Add sifted dry 
ingredients and mix well. Add vanilla and food color. Bake 
3 50° 2 5  to 3 0  min � : . in a ( 9xl3 ) inch pan. 
I A picnic is a festive spot 
Where Oh ! The spite of it I We take the best cake of the lot, 
And never get a bite of it. 
I 
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PRIZE FEATHERY FUDGE CAKE 
2/3 c. shortening 
1 3/4 c. sugar 
2 eggs 
1 tsp. vanilla 
2 1/2 ( 1  oz. ) squares 
unsweetened chocolate ( melted ) 
Mrs. Kenneth Mellendorf 
Brandt, South Dakota 
2 1/2 c .  flour 
(sifted) 
1 1/4 tsp. soda 
1 1/2 tsp. salt 
1 1/4 c .  ice water 
Cream shortening , sugar, eggs and vanilla till fluffy (about 
5 minutes) . Blend in cooled chocolate. Sift together flour , soda , 
salt. Add to _creamed mixture alternately with ice water , beating well 
after each addition. Bake in two ( 9xl 1/2) inch round pans in 350° 
oven 30 to 35 minutes. 
OATMEAL CAKE 
1 c .  quick oatmeal 
1 1/4 c-. boiling water 
1/2 c. shortening 
1 c. white sugar 
1 c. brown sugar 
1/2 tsp. - salt 
2 eggs 
1 tsp. 
1 tsp. 
1 tsp. 
1 tsp. 
Mrs. Kenneth Mellendorf 
Brandt, South Dakota 
soda 
cinnamon 
nutmeg 
vanilla 
Pour boiling water over oatmeal; 
and sugars. Add eggs and beat well. 
well. Sift dry ingredients together. 
add vanilla. Bake in (9xl3) inch pan 
set aside. Cream shortening 
Add oatmeal mixture and blend 
Add to oatmeal mixture and 
in a 3 50° oven for 40 minutes. 
MELVA'S CAKE 
1 box yellow 
or white cake mix 
1 �velope Dream Whip 
Mix together and beat. 
I baked a specLal chocolate cake 
rt • s  just as light as a feather. 
But I must be very careful when 
Transporting it , in windy weather. 
4 eggs 
1 c. water 
Laura Mitchell 
Toronto , South Dakota 
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ICE WATER CAKE ---- -
Mix together: 
3/4 c. butter 
2 Co white sugar 
3 eggs (beaten) 
1/2 c. cocoa 
Pour 1 1/2 c. ice water 
POOR MAN'S CAKE 
l 1/2 Co boiling water 
1/2 c. shortening 
1 C o  raisins 
Put all in saucepan and 
2 c. flour 
1 tsp. soda 
Bake at 350° until done . 
CHOCOLATE CAKE 
Really red � never faill 
1 1/2 c. sugar 
4 heaping To cocoa 
2 eggs 
Mix well. 
Add: 
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Shirley B1umJce - Estelline 
1 1/4 tsp. soda 
1 tsp. salt 
1 tsp. vanilla 
·3 c. flour ( sifted ) 
slowly into cake batter. Bake 350° . 
Edythe Fairchild - Gary 
1 tsp. cinnamon 
1/2 tsp. cloves -
1 c. sugar 
boil for 3 minutes. Let cool, then add: 
Pinch of salt 
This recipe makes wonderful cupcakes. 
Edythe Fairchild - Gary 
2 level tsp. soda 
1/2 c. shortening 
l tsp. vanilla 
1 c. milk 2 c. flour 
Again mix well and add 1 c. hot coffee. Bake in slow oven 
(325° ) until done. The batter is thin but do not add more flour o 
Makes a large cake. 
JIFFY CAKE ---
Mix in bowl: 
2 c. flour 
2 C o  sugar 
Boil until melted: 
1 stick margarine 
1/4 c 0 Hershey ' s  chocolate 
Pour while hot over dry 
Add and mix : 
Evelyn Thiewes - Goodwin 
l tsp . soda 
1 c. water 
1/2 c. corn oil 
ingredients. Mix thoroughly. 
1/3 C o  buttermilk l tsp. vanilla 
2 eggs (beaten) 
Pour into (llxl6 ) inch pano Bake 20 minutes at 350° 0 
(Continued Next Page) .  
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JIFFY CAKE 
FROSTING: 
Mix: 
( Continued) • 
1 stick margarine 1/3 c. canned milk 
1/4 c. Hershey ' s  syrup 
Pour over 1 box sifted powdered sugar . Beat well. Add vanilla 
and pecans. Pour over warm cake. 
GERMAN CHOCOLATE BJNDT CAKE 
1 box German chocolate cake 
Mix in: 
1 large pkg. instant 
fudge pudding 
1 c .  sour cream 
Mix we 11 and add :  
1 large pkg. chocolate 
chips 
Bake in Bundt or angel food 
done. Takes about 50 minutes or 
PRALINE APPLESAUCE CAKE 
DeloresHofman - Clear Lake 
l/£ c. cooking oil 
4 eggs 
1/2 c. water 
1 c. walnuts (chopped) 
· 112 c. coconut 
pan at 350° . Test cake to see if 
a little longer. 
Judy Anderson - Brandt 
2 3/4 c. flour (sifted) 1/2 tsp. salt 
1 1/3 c. sugar 1/2 c. shortening 
1 1/2 tsp. soda 1 lb. can applesauce 
1/4 tsp. baking powder (2!:_ 1 3/4 c. ) 
1 1/4 tsp. cinnamon 2 eggs 
1/2 tsp. cloves 1 1/2 c. raisins 
Grease (13x9) inch �ake pan. Dust with flour . Sift dry · 
ingredients into large bowl. Add shortening and applesauce; beat 
2 minutes at medium speed. Add eggs and beat 2 minutes longer � 
Fold in raisins. Pour into pan o Bake 350° for 3 5  minutes. Cool 
in pan for 15 minutes. Raise oven temperature to broil . Spread · 
cake with topping and broil 6 inches from heat, 3 to 4 minutes or 
until frosting bubbles and is golden. 
PRALINE TOPPING: 
Cream: 
1/2 c. butter 
Beat in : 
1/4 c. cream 
Stir in : 
1 1/2 c. nuts (chopped) 
3/4 c. brown sugar ( firmly packed) 
2/3 c. flaked coconut 
• 
• 
• 
II 
• 
■ 
■ 
• 
• 
• 
• 
• 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
59 
RED DEVILS FOOD CAKE ---- -- -- Mrs. Harold Schiefelbein 
Clear Lake, South Dakota 
1/2 c. butter 1 tsp. 
1 1/2 C o  sugar 3 eggs 
baking soda 
2 c. cake flour (sifted) 2 squares chocolate 
1 c. sour cream 1/2 c. water 
or buttermilk 1 tsp. vanilla 
With butter at room temperature, cream 1/2 c. butter and 
1 1/2 c. sugar. Add 2 C o  sifted flour. Combine 1 tsp. baking soda 
and buttermilk or sour cream. Add sour cream mixture , 3 eggs to 
other ingredients. Melt 2 squares chocolate with 1/2 c. water. 
Add vanilla. Bake 30 minutes at 325 °. 
OATMEAL CAKE 
l 1/2 c. water 2 eggs 
Velna Novy 
Clear Lake, South Dakota 
1 c. quick oatmeal 1 1/2 c. flour 
1/2 c. shortening 1 tsp. soda 
1 c. white sugar 1/2 tsp. salt 
1 c. brown sugar 1 tsp. cinnamon 
Pour water over oatmeal and let set. Cream together shortening , 
sugars and beat 2 eggs into this. Sift together flour , soda, salt 
and cinnamon. Add sifted ingredients to cream mixture and add · 
oatmeal. Bake 350° for 35 minutes. 
TOPPING : 
1 stick butter 
1 T. mi.lk 
1 c. brown sugar 
Boil 1 minute. Remove from stove and add 2 c .  coconut. I Spread on hot cake and brotl in oven until light brown. 
I 
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I 
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CHOCOLATE � 
2 c. flour 
1 1/4 C o  sugar 
1/2 c. cocoa 
1/2 c. shortening 
1 tsp. soda 
Mix and bake at 350° for 30 
Clear Lake, 
1 tsp. baking powder 
1 c. coff EE or water 
Salt 
-
Vanilla 
2 eggs 
minutes. Small cake. 
Velna Novy 
South Dakota 
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APPLE CAKE 
l 1/2 c. brown sugar 
1/2 c. butter and Spry mixed 
2 eggs 
1 c. cold coffee with 
1 tsp. soda dissolved 
Mrs . Florence Collins 
Aurora , South Dakota 
1 tsp. vanilla 
1 c. apples (chopped) 
1/2 c .  nuts (chopped) 
2 c. flour 
Mix in order given. 350° for 30 minutes; (9xl3) inch pan. 
BOILED SPICE CAKE Darlean Rudebusch 
Bruce 9 South Dakota 
2 c. sugar 
3/4 c. shortening 
3 eggs (beaten) 
2 c. raisins 
co�l. 
Add: 
Bring above to slow boil and 
2 c .  boiling water 
2 tsp. soda 
2 tsp. cinnamon 
1/4 tsp. allspice 
boil about 5 minutes. 
3 c. flour 1 tsp. baking powder 
1/2 tsp.  salt 1 c. nuts 
Bake in (9xl3) inch pan 350° for 30 minutes. 
FROSTING FOR ABOVE: 
Remove and 
2 c .  brown sugar 1 c. sweet or sour cream 
Boil to soft ball stage and beat till spre'ading consistency • 
BRUNCH BUNDT CAKE 
1 yellowr caJce mix 
(not Duncan Rines) 
1 pkg. instant vanilla pudding 
3/4 c. water 
3/4 c. oil 
4 eggs 
l tsp. vanilla 
Darlean Rudebusch 
Bruce, South Dakota 
Grease and flour pan. Sprinkle 1/4 c. nuts in pan. Blend 
pudding , cake mix, water and oil well . Add eggs , one at a time; 
beat 5 minutes. Put half of batter in pan. Then sprinkle over 
batter : 
1/4 c. sugar 2 tsp. cinnamon 
1/4 c. nuts (fine) 
Top with remaining batter. 350° for 50 to 55 minutes. 
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PRUNE CAKE Mrs. Florence Collini, , 
Aurora, South Dakota 
1/2 tsp. nutmeg 
1/2 tsp. cloves 
1 1/2 c. sugar 
1/2 c. butter 
2 eggs 
1/2 Co  sour milk 
1 tsp. soda 
1/2 c. stewed prunes (pitted) 
·-1/2 c. prune juice 
1/2 c. nuts 
2 c. flour (chopped) 
1 tsp. cinnamon 
Mix in order given. 
pan. 
Bake 350° for 30 minutes in (9xl3 ) inch 
BEER CAKE 
1 1/2 c. sugar 1 tsp. cloves 
2/3 Co vegetable shortening 1 tsp. salt 
2 eggs 1 tsp. soda 
Mrs. Arthur Kaster 
Rock Rapid�, - Iowa 
1 tsp. vanilla 1 1/2 c. bananas (mashed) 
2 3/4 c. flour 1 1/2 c. dates (chopped)  
1 tsp. cinnamon l 1/2 c. raisins 
1 tsp o nutmeg 1 1/2 c. nuts (chopp·ec
f
) 
Cream sugar and shortening. Add eggs and beat well. Add 
vanilla, flour, spices, salt and soda and beat well. Add bananas , 
dates, raisins and nutse Then slowly beat in 1 (12 oz. ) can of 
beer. Bake 350° for 45 to 50 minutes. 
FROSTING : 
3 T. milk 1/4 c. butter 
3/4 Co sugar 2 c. powdered sugar 
Cook butter and 
boil and coolQ Then 
sprink le with nutso 
sugar 2 minutes. Then add milk. Bring to 
add 2 c.  powdered sugar. Frost cake and 
RHUBARB CAKE Mrs. Jerald Milton 
Brandt, South Dakota 
2 Co brown sugar 1 c. buttermilk 
1/2 c. shortening 2 c. flour 
l egg l tsp. vanilla 
i tsp. soda 2 c. uncooked rhubarb 
( in buttermilk ) ·(diced) 
Mix altogether and fold in rhubarb. Cover with a topping of: 
1/2 c. brown sugar mixed with l tsp. cinnamon. Bake 350° for 30 mino 
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CHOCOLATE CHIP CAKE --------
1 tsp. soda 
1 c. dates ( cut up) 
1 Co hot water 
1 c. sugar 
1 Co butter 
2 eggs 
Laura Mitchell 
Toronto, South Dakota 
1 3/4 c. flour (sifted) 
1 1/2 T. cocoa 
1/2 tsp. salt 
1 tsp. vanilla 
1/2 pkg. chocolate chips 
Add soda to dates and hot water; mix and let cool. Cream 
sugar , butter and eggs, then add date mix . Pour batter in cake pan 
and sprinkle 1/2 Co nutmeats and 1/2 pkg. chocolate chips over top • 
Bake 3 5  minutes in 350° oven. 
Can be used as dessert with ice cream or whip toppingo 
CHOCOLATE CHIP DATE CAKE 
1 c. dates (chopped) 
1 tsp.- soda 
1 Co hot water 
1 c. white sugar 
1 c.  butter (part shortening) 
Mrs. Jerald Milton 
Brandt, South Dakota 
2 eggs (beaten) 
1 3/4 c. flour ( sifted with 
1 T. cocoa) 
1 c. chocolate chips 
Add soda to dates and pour hot water over it. Cream sugar, 
eggs and shortening . Combine with dates , flour and cocoa and 
vanilla. Add 1/2 c. chips. Put in greased ( 9xl3) inch pan. 
Sprinkle rest of chips and nuts over top and bake for 40 minutes 
at 350° . 
AUNT JOE'S CAKE Joann Parker 
Bruce, South Dakota 
1 c. sugar 
1/2 c. butter or lard 
1 egg 
1 c. sour milJc 
1 tsp. soda 
2 c. flour 
l tsp. cinnamon 
1/2 tsp. cloves 
1/4 tsp. allspice 
1 c. raisins 
1 tsp. vanilla 
If you can read the handwriting on the wall -
Your childrEn are old enough to know better . 
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BUNDT CAKE 
l yellow cake mix 
(Betty Crocker) 
l small pkg o instant 
vanillC1.,t pudding 
3/4 c. water 
CINNAMON MIXTURE : 
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Mrs. Bernard Niemann 
3/4 c .  Mazola oil 
4 eggs 
1 tsp. butter flavoring 
1 tsp . vanilla 
1/4 c. nuts ( chopped ) 2 tsp . cinnamon 
1/4 c. sugar 
Batter - Mix first 4 ingredients , then add eggs, one at a time. 
Add flavoring and beat 6 to 8 minutes at high· speed . Grease Bundt 
pan or angel food pan. Sprinkle cinnamon mixture on sides and 
bottom of pan e Pour 1/2 batter in pan and then some cinnarcon 
mixture , then repeat. Bake 350° for 50 to 55 minutes . Cool, about 
8 minutes. 
Remove from pan and glaze with: 
1 c .  powdered sugar 1/2 tsp. vanilla 
3 T .  milk 1/2 tsp . butter flavoring 
DEVILS � �  
2 eggs 
1 c .  sugar 
1/2 tsp . salt 
1 c .  sour cream 
3 T.  cocoa (heaping) 
Bake slowly at 350° . 
WHIPPED SOUR CREAM CAKE ------- ---
1 3/4 c .  flour 
1 1/4 c. sugar 
4 T . cocoa 
1/2 tsp . salt 
1 1/2 c .  sour cream (whipped) 
Mrs. Bernard Niemann 
1 1/2 c .  flour 
1 tsp . soda (rounding) dissolved 
in 1/2 c. boiling water . (Do 
this last after rest is mixed .) 
Clarice Rhody 
Castlewood, South Dakota 
3 T. hot water 
2 tsp . soda 
1 tsp. vanilla 
2 eggs 
Sift together flour, sugar, cocoa, salt. Mix hot water, soda 
and vanilla . Add this to cream along with the eggs. Beat well. 
Add flour mixture and beat. Bake 350° . 
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QUICK COFFEE � Mrs. Alphonse Linneman 
Estelline, South Dakota 
1 1/2 c. flour 1/4 tsp. salt 
1 egg 3 tsp. baking powder 
3/4 c. sugar 1/2 c. milk 
1/4 c. shortening 1 tsp. vanil la 
QUEEN ELIZABETHS � Mrs. Alphonse Linneman 
Estelline , South Dakota 
1 c. dates (cut up) 1 egg (beaten) 
1 c. boiling water 1 tsp. vanilla 
1 tsp. soda 1/2 tsp. salt 
1 c. sugar 1 1/2 c. flour (sifted ) 
1 c. butter or margarine 1/2 c. nuts (chopped ) 
Pour boiling water over dates. Add soda. Let stand. Mix 
ingredients in the usual manner o Do not substitute any other 
shortening for butter. Blend with - date mixture. Pour into (9xl2)  
inch greased pan. Bake 350° for 30 minutes. 
FROSTING : 
5 T. brown sugar 5 T. cream 
2 T. butter 
Mix well. Spread on cake; broil. 
� � Doris Schiefelbein 
Clear Lake 9 South Dakota 
1 c. dates ( cut up) 1 1/2 tsp. soda 
1 1/2 c. boiling water 
Add dates and soda to boiling water and let cool. 
1 c. sugar 2 eggs 
3/4 c. shortening 1 tsp. vanilla 
Cream sugar and shortening and add eggs and mix well. Add date 
mixture and blend well. 
2 c. minus 1 T. flour 3/4 tsp. soda 
( sifted) 1 tsp. salt 
Put in well greased ( 9xl3 ) inch cake pan . Sprinkle 1 c. choco­
late chips 1/2 c .  nutmeats and 1/3 c ,  white sugar over cake mixture. 
Bake 350° for 45 minutes. 
-
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$100 CHOCOLATE CAKE 
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Mrs. Elwood Beidler -- --
1/2 c. butter 
2 Cct sugar 
4 squares chocolate (melted) 
(3 is plenty) 
2 eggs (beaten) 
2 Ce flour 
2 tsp. baking powder 
1 1/2 c. milk 
2 tsp. vanilla 
1 c. nutmeats 
Hand Co. N.F. O. 
Cream butter and 
Sift flour and baking 
mix. Add vanilla and 
55 minutese 
sugaro Add choc9late and eggs; mix well. 
powder. Add alternately with milk to chocolate 
nuts. Bake in { 9xl2) inch pan 350° for 
BUTTERMILK DONUTS (�) Hazel Knutson - Toronto 
1 1/2 c. plus 2 T. buttermilk 1 1/2 tspo salt 
3 eggs (beaten) 1 1/2 c . sugar l tsp. soda 
2 T o shortening { melted) 3 tsp. baking powder 
1 tsp. vanilla 1 tsp. nutmeg 
4 1/2 c. flour 2 T. vinegar 
Add sugar to buttermilk and let stand 1/2 houro Add beaten 
eggs, shortening and vanilla. Sift the remaining dry ingredients 
together and addo Put into greased or oiled donut maker. Fry at 
375° 0 Roll in sugar. 
JELLY ROLL Esther Culver 
Aurora , South Dakota 
5 eggs { well beaten) 1 tsp. baking powder 
1 c. sugar 1 tspo vanilla 
1 c. flour 1/8 tsp. salt 
Beat eggs about 5 minutes on high speed. Add slowly 1 c. sugar. 
Stir or beat in slowly the flour, baking powder, vanilla and salt. 
Mix well but do not beat too hard. Spread in jelly roll pan that 
is greased and lin d with well greased brown paper. Bake 15 minutes 
at 375° . Cool about 5 minutes. 
Place on tea towel that has been sprinkled with powdered sugar. 
�oll up and allow to stand until cool. Unrol l, and spread with 
favorite filling o 
When you know all the answers you haven't asked all the questions. 
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SOUR CREAM CHOCOLATE CAKE 
2 c. sugar 
3 eggs 
2 c. sour cream 
2 tsp. soda 
4 to 5 T. cocoa 
Wanda Stevens 
Hand Co. N . F .O. - Miller , South Dakota 
1/2 c. boiling water 
2 1/2 c. flour 
1 tsp. salt 
2 tsp. vani lla 
Mix sugar and eggs, add 1/3 of the sour cream. Add soda to 
rest of sour cream, mix well and add to egg mixture. Pour boiling 
water over cocoa. Add to batter. Add flour and salt. Beat well. 
Add vanilla. Pour into greased and floured (9xl3) inch pan or 
two layer. 3 75° for 35  to 40 minutes. 
F R O S T I N G S 
EASY FROSTING -\- Mrs. Kenneth Hinderaker Astoria , 5outh Dakota 
1 c. white sugar 1/4 c. milk 
1/4 c. margarine or butter 
Bring to a full boil. Take off the stove and add 1/2 c. choco­
late chips. Beat till well mixed and spread. 
CHOCOLATE FROSTING 
1 c. white sugar 
1/3 c. shortening ( 1/2 Spry 
and 1/2 butter .2E. oleo) 
1/3 c. milk 
1/4 c. cocoa 
Lavera Reihe - Brandt 
Bring to boil , boil 1 minute. Add 1/2 tsp. vanilla ; cool. 
Beat and spread on cooled cake. 
NEVER FAIL FROSTING 
Cook : 
Mrs. Donald Fritz - Gary 
1 c. milk 
Cook until thicic . 
3 heaping T. flour 
Cream : 
1 c. sugar 1 tsp. _vanilla 
2 sticks margarine 1/4 tsp. salt 
Add cooked mixture when cool. Beat. 
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NEVER FAIL CHOCOLATE FROSTING 
1 c. sugar 1/4 c. butter 
1/4 c. milk 
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Mary Spader 
Oldham , South Dakota 
Boil 1 minute ; remove and add 1/2 c. chocolate chips. Beat 
till chips are melted and spread on cake or bars. 
LENA ' S  FROSTING 
1/2 c. Crisco 
3 c. powdered sugar 
Beat all together. 
CREAMY ICING 
LaVaun- Mitchell· 
Toronto , South Dakota 
1/4 c. boiling water 
Flavoring 
Esther Culver 
Aurora, South Dakota 
2 1/2 T o cake flour 1/2 c. shortening 
1/2 c. milk 1 tsp. vanilla 
1/2 c. granulated sugar 2 1/2 c. powdered sugar 
In top of a double boiler, cook a paste of 2 1/2 T. of cake 
flour with 1/2 c. milk , stirring constantly until thick. Set 
aside until lukewarm o While this is cooling, cream with mixer, he 
sugar and shortening. (Some butter for flavoring. ) Add the paste 
mixture and beat at high speed until light and fluffy. Add vanilla 
and powdered sugar and beat. If too stiff for spreading, add a drop 
or two of tap water. 
CHOCOLATE CHIP FROSTING Esther Culver 
Aurora, South Dakota 
1 c. sugar 1/4 c. oleo 
1/4 c. milk 1 c. chocolate chips 
Cook 1 minute then add chocolate chips and beat and spread o 
CHOCOLATE FROSTING 
1 c. sugar 
2 T. syrup 
1/4 c. milk 
1/4 c. shortening 
Mrs. Jerald Milton 
Brandt, South Dakota 
1 square chocolate 
2f_ 1 heaping T .  cocoa 
Dash salt 
Cook until mixture comes to a 
from heat. Put pan in cold water. 
ready to spreado 
rolling boil� stirring. Remove 
Beat until lukewarm or until 
·J 
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EASY FROSTING Doris Schiefelbein 
Clear Lake , South Dakota 
1 c .  white sugar 1/4 c. butter or oleo 
1/4 c .  ·milk 
Mix and bring to good boil, take off stove and beat in 1/2 c • 
chocolate chips or butterscotch chips. 
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C O O K I E S 
SALTED PEANUT COOKIES Oriette Lenander 
1 c.  shortening 
2 c.  brown sugar 
2 eggs 
1 tsp. baking powder 
1 c. corn flakes 
Put all in mixing 
PEANUT BUTTER BALLS 
Toronto, South Dakota 
3 c. quick cook oatmeal 
1 1/2 c .  salted peanuts 
2 c. flour 
1 tsp. vanilla 
bowl and mix. Bake in 375° oven. 
Lavera Reihe - Brandt 
1 c. crunchy peanut butter 1 c. powdered sugar 
3 T.  butter (melted) 1 3/4 c.  Rice Krispies 
Roll in balls. Dip in thin powdered sugar icing and roll in 
coconute1 
ICEBOX COOKIES 
1 1/2 c. shortening 
1 c.  brown sugar 
1 c. white sugar 
3 eggs 
1 tsp. cinnamon 
Delores Hofman - Clear Lake 
1 1/2 tsp. soda 
4 c. flour 
Salt 
Nutmeats 
Cream shortening and sugar. Add eggse Mix well and add reamin­
ing ingredients alternately with milk. Mix well. Put into rolls 
and put in refrigerator overnight. Slice and bake in hot oveno 
CHOCOLATE _9!!E ( UNBAKED) 
Melt together: 
1 pkg. chocolate chips 
Add: 
2 c. chow mein noodles 
Drop on wax paper. Cool. 
Lavera Reihe - Brandt 
1 pkgo butterscotch chips 
1 c. salted peanuts 
Trouble seems to be one commodit to which the supply exceeds the 
demands. 
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PINEAPPLE COOKIES 
2/3 c. shortening 
Cream. 
2 eggs ( beaten) 
1 c. crushed pineapple 
( drained) 
Lovila Hanson 
Stratford, South Dakota 
1 1/2 c. brown sugar 
1 tsp. soda ( in 1 T. pineapple 
juice) 
Sift dry ingredients, 
2 1/2 c. flour 
then measure : 
1/2 tsp. salt 
l tsp. vanilla 
1/2 c. nutmeats ( mix with small 
amount of flour) 1 tsp. baking powder 
Bake 3 5 0° or 3 75° for 10 to 12 minutes. 
FROSTING : 
6 T. butter ( brown to 
golden brown) 
1 tsp. vanilla 
3 to 4 T. hot pineapple juice 
1 1/2 c. powdered sugar 
DATE COOKIES Jida Aaberg - Brandt 
Cream together : 
1 C o  butter 
Add : 
1 c. brown sugar 
1/2 c. sour cream (with 
1 tsp. soda) 
2 c. oatmeal 
Roll and bake in 350° oven. 
DATE FILLING: 
2 c. flour 
1 tsp. salt 
1 pkg. dates 1 c. sugar 
1 c. water Vanilla 
Cook dates and water until mushy. Addsugar and cook until 
thick. Add vanilla. Spread between cookies and serve immediately. 
They get soggy if you spread them ahead of time. 
My Mother has a cookie jar 
Upon the pantry shelf. 
Whenever I get hungry 
I go and help myself. 
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POWDERED SUGAR COOKIES Oriska Boone 
1 c .  shortening 2 c. flour (sifted) 
� ' ( 1/2 c. · butter and 1/2 tsp. soda 
· l/2 � Co Crisco) -- 1 egg (well beaten) 
1 c .  powdered sugar 1/2 tsp. almond flavor 
1/2 tsp. vanilla �/2 tsp. salt 
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Estellire 
Cream shortening until light and fluffy ; add sugar gradually. 
Stir in the beaten egg and vanilla ; lastly flour j salt and soda o 
Chill dough in refrigerator . Roll into little balls and press 
down. Bake at 350° for 10 or 15 minutes. 
ROCKS Mrs. Kenneth Mellendorf 
Brandt, South Dakota 
l c. soft shortening 1 tsp . soda 
(half butter) 1/2 tsp. salt 
1 1/2 c .  brown sugar 2 tsp. cinnamon 
(packed) 1 tsp . cloves 
3 eggs 1 c. seedless raisins 
3 c. flour 1 c. nuts (chopped) 
Heat oven to 375° . Mix shortening, sugar , and eggs thoroughly. 
Blend in dry ingredients .  Mix in raisins and nuts . Drop by rounded 
teaspoonfuls onto greased baking sheet. Bake 8 to 10 minutes. 
Makes about 5 dozen cookies. 
APPLESAUCE COOKIES 
3/4 c .  soft shortening 
1 c. brown sugar (packed) 
1 egg 
1/2 c.  applesauce 
2 1/4 c .  flour 
1/2 tsp . soda 
Mrs. Kenneth Mellendorf 
Brandt, South Dakota 
1/2 tsp. salt 
3/4 tsp .  cinnamon 
1/4 tsp. cloves 
1 c. seedless raisins 
1/2 c. nuts (chopped) 
Heat oven to 3 75° . Mix shortening, sugar and egg thoroughly. 
Stir in applesauceo Blend dry ingredients, stir in. Mix in raisins 
and nuts. Drop by tsp. onto greased baking sheet. Bake 10 to 12 
minutes. Makes 4 dozen cookies . 
The more of earth we want the less of heaven we ' ll get. 
SNICKEROOODLES Mrs. Kenneth Mellendorf 
Brandt, South Dakota 
1 c. soft shortening 2 3/4 c. flour 
I 
( soft butter) 2 tsp. cream of tartar 
1 1 1/2 c. sugar 1 tsp. soda 2 eggs 1/4 tsp. salt 
Heat oven to 400° . Mix shortening, sugar and eggs thoroughly. 
Blend all dry ingredients; stir in. Roll into balls the size of 
I small walnuts. Roll in mixture of 2 T. sugar and 2 tsp. cinnamon o 
Place 2 inches apart on ungreased baking sheet . Bake 8 to 10 min. 
(These cookies puff up at first, then flatten out.) 
I Makes about 5 dozen cookies. 
ICEBOX COOKIES 
1 c. shortening 
2 c. brown sugar 
2 eggs 
1 tsp. soda 
Mrs. Kenneth Mellendorf 
Brandt , South Dakota 
3 1/2 c. flour 
1/2 tsp. salt 
1 tsp. vanilla 
, Cream shortening, brown sugar and eggs. Add dry ingredients. 
Add butterscotch or chocolate chips. Form into rolls and store in 
icebox till needed. Slice and bake til l  lightly browned about 
10 minutes. 350° oven 
I 
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FROSTED· MOLASSES CREAMS Mrs. George Schep1<er I 
Astoria , South Dakota 
1 Co  brown sugar 
3/4 c. shortening 
2 eggs 
1/2 c. molasses 
1 c. boiling coffee 
2 1/2 c. flour 
Frost with powdered 
take to N.F.O. meetings. 
1 tsp·. cinnamon 
1/2 tsp. cloves 
1/2 tsp. ginger 
2 tsp. soda 
1 c. raisins (chopped) 
sugar while warm. Large batch. 
We exaggerate misfortune and happiness alike. 
We are never so wretched or so happy as we say we are. 
Good to 
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MOLASSES FROSTED CREAMS Lavera Reihe - Brandt 
1 c .  white sugar 1/4 tsp. salt 
l Co shortening 2 tspo soda 
1 c.  molasses 1 tspe ginger 
1 c • . cooked coffee _1 tspo cinnamon 
2 eggs (well beaten) 1/4 tsp . cloves 
4 c.  flour 1/4 tsp o nutmeg 
Cream shortening and sugar. Add salt 9 molasses 9 eggs, spices; 
add coffee in which soda has been dissolved. Add flour. Test 
cookie first . Sometimes due to shortening you need a little more 
flour. After cool frost with powdered sugar frosting. 
Makes a very large batcho 
ICED OATMEAL ICEBOX COOKIES Mrs. Kenneth Mellendorf 
Brandt , South Dakota 
1 Co shortening (creamed) 1 1/2 c. flour 
1 c.  brown sugar 1 tsp o soda 
1 c .  white sugar 1 tsp. salt 
2 eggs 3 c.  oatmeal 
1 tsp . vanilla 1/2 c .  nuts 
Cream shortening, sugars, eggs and vanilla and beat. Add 
rest of ingredients and mix well. Form in rolls and chill over­
night . Bake 10 minutes at 375° oven. 
ICING: 
Spread on hot cookies. 
l Co powdered sugar 
3 T . butter 
1 tsp .  cinnamon 
FRUIT COCKTAIL COOKIES 
1 c. shortening 
1 Co brown sugar 
1/2 c. white ·sugar 
3 eggs (well beaten) 
1 Co raisins £E_ dates 
1 tsp. salt 
1 tsp . cinnamon 
1 c .  nutmeats (chopped) 
1 tsp . vanilla 
3 T.  hot strong coffee 
Mrs. James Johnson 
Revillo , South Dakota 
2 Co fruit cocktail 
(drained) 
1 tsp o vanilla 
4 c. flour 
1 
1 
1 
tsp. soda 
tsp . baking powder 
tsp o cloves 
Cream shortening and sugar; add eggs and mix wello Add fruits , 
nuts and vanillao Then add sifted dry ingredients. Mix well. Drop 
by tsp 0 on greased cookie sheet Q BaJce at 400° until very light brown ; 
about 10 min 0 They are also good baked in a sheet and cut �in bars. 
• 
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WHITE SUGAR COOKIES 
1 c. sugar 
1 c. shortening 
1 egg ( beaten) 
1/4 tsp. salt 
1 tsp. vanilla 
Mrs. OWen Hides 
Toronto , South Dakota 
1/2 tsp. almond flavoring 
2 c. flour 
1/2 tsp. baking powder 
1/2 tsp. cream of tartar 
Mix and roll into balls. 
with bottom of glass. 
Dip each one in sugar o Press down 
SPANISH PEANUT COOKIES 
2 c.  brown sugar 
1 c. shortening 
2 eggs 
2 c. flour 
1 tsp. soda 
Barbara Rhody 
Toronto , South Dakota 
1 tsp. baking powder 
1 tsp. vanilla 
2 c. rolled oats 
1 1/2 c. crushed peanuts 
Mix in order given, drop from tsp. on greased baking sheet. 
WHITE COOKIES 
3 c. flour 
1 c. oleo or butter 
1 c. sugar 
2 tsp. baking powder ( level) 
Beat eggs good before adding 
and bake at 400° . 
BUTTERSCOTCH OATMEAL COOKIES 
1 1/2 c.  flour 
1 tsp. soda 
1 c. shortening 
3/4 c.  brown sugar 
3/4 c. white sugar 
2 eggs 
Cream shortening and sugar. 
Laura Mitchell 
Toronto, South Dakota 
3 eggs 
1/4 tsp. vanilla 
1/4 .tsp. nutmeg 
rest. Roll out (not too thin) 
Mrs . G. B. Murfield 
Aurora, South Dakota 
1 T. hot water 
1 pkg. butterscotch 
2 c. quick oatmeal 
1 tsp. vanilla 
Nutmeats 
chips 
Add flour with soda , nuts, oatmeal 
Bake 375° 10 to 12 minutes. 
Add beaten eggs, then hot water. 
and vanilla ; then chips. 
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DATE ROCKS Oriette Lenander - ---
1 1/2 c. brown sugar 
1 c. lard 
3 eggs 
1 tsp. soda 
1 tsp"  cinnamon 
Toronto, South Dakota 
Dash of salt 
2 1/2 c .  flour 
Dates or raisins 
J-.Jutmeats ( 1/2 c .  or less ) 
Add all ingredients in order given and m� well. 
CHERRY CHIP COOKIES 
1 c. shortening 
2 eggs 
2 tsp. cream of tartar 
1/4 tsp . salt 
1/2 c. cherry chips 
Joyce Fairchild - Gary 
1 1/2 c. sugar 
2 1/2 c. flour 
1 tsp . soda 
1/2 c. coconut 
Mix. Form into balls and flatten with glass. Bake at 350° 
for 15 minutes .  
CHOCOLATE BON BON 
1 c. peanut butter 
1 c. nutmeats ( chopped) 
1 T. butter 
Lavera Reihe - Brandt 
Lovila Hanson . - Stratford, South Dakota 
1 c. powdered sugar 
1 c. dates (chopped fine ) 
Form into small balls and let stand until firm . 
Next in double boiler melt: 
1 (6 oz. ) pkg. of 
chocolate chips 
1 inch square paraffin wax 
2 squares bitter sweet 
chocolate 
Dip firm balls into chocolate-wax mixture and place on wax 
paper to cool • 
CHURCH WINDOWS 
(Unbaked Cookie) 
Mrs o Arthur Kaster 
Rock Rapids, I0wa 
6 oz . chocolate chips 3 C o  miniature marshmallows 
2 T. butter 1/2 C o  nuts 
1 egg 1 c. flake coconut 
Melt chocolate chips and butter. Add beaten egg and coole 
Fold in marshmallows and nuts. Take flaked coconut and cover wax 
pa per. Turn out the chocolate mixture on the flaked coconut and 
form into roll and freeze . Slice and serve . 
SUGAR COOKIES 
l c. sugar 
1 c. powdered sugar 
1 tsp. cream of tartar 
1 tsp. soda 
1 c. cooking oil 
Delores Hofman - Clear Lake 
1/2 c. butter 
2 eggs ( beaten) 
2 tsp. vanilla 
4 1/2 c. flour 
Mix sugar, oil, vanilla and butter. Add eggs. Beat well. Add 
dry ingredients which have been sifted together. Mix well. Chill 
1 hour or longer. Roll into bal ls the size of walnuts. Press flat 
with glass dipped in sugar. Bake 12 minutes at 3 75 ° . 
PEANUT BUTTER COOKIES 
l c. shortening 
1 c. white sugar 
1 c. brown sugar 
2 eggs (well beaten) 
1 c. peanut butter 
Oriette Lenander 
Toronto , South Dakota 
1 tsp. vanilla 
2 c. f lour 
l tsp. soda 
1/2 tsp. salt 
Put in mixing bowl and mix all together good. 
SOUR CREAM COOKIES 
2 c. white sugar 
1 c. butter 
2 eggs · ( beaten) 
1 c. sour cream 
TOM THUMB COOKIES 
Jic . brown sugar 
1 c. shortening 
(part butter) 
2 egg yolks 
Joan Nelson 
Astoria, South Dakota 
1 tsp. vanilla 
1 tsp. soda 
Flour enough to roll and cut 
2 c. flour 
Joan Nelson 
Astoria, South Dakota 
1 tsp. vanilla 
1/2 tsp. salt 
Make into balls, dip in egg whites (not beaten) then in crushed 
nuts. Make a hole in center of cookies and bake. When cool fil l 
center with frosting. You can divide powdered sugar frosting into 
two parts and color 1/2 red and 1/2 green. I put almo�d flavoring 
in the red and peppermint in the green. 
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CHOCOLATE SANDWICHES Mrs. Ralph Wernsmann 
Miller , South Dakota 
1/2 c .  soft butter 2 c. flour 
1 c. sugar 1/2 tsp. baking powder 
1 egg 1 1/2 tsp. baking soda 
l tsp. vanilla - 1;2 tsp. salt 
l c. milk 1/2 c. cocoa 
Mix all ingredients together in order mentioned, beating till  
smooth. Drop by rounded tsp. to buttered cookie sheet. 
400° for 7 minutes. Cool and make sandwiches using this filling: 
1/2 c. white shortening 1 tsp. vanilla 
2 c. · powdered sugar 3 to 4 tsp. milk 
1 c. marshmal low -·cream 
Cream sugar and shortening together and beat in other ingredi­
ents. Spread between cookies to make sandwiches. 
ROCKS 
1 1/2 c. brown sugar 
1 C e  butter 
3 eggs ( beaten) 
1 tsp. soda 
1 tsp. cinnamon 
1 tsp. cloves 
2 1/2 c. flour 
1/4 tsp. salt 
1 c. raisins 
Joann Parker 
Bruce, South Dakota 
1 c. nuts ( chopped) 
1/2 c. boiling water 
Cream butter and sugar; add beaten eggs. Dissolve soda in 
boiling water; add alternately with rest of sifted dry ingredients 
to creamed batter. 
SUGAR COOKIES 
1 c. butter 
1 C o  shortening 
l C o  po�dered sugar 
l C o  white sugar 
2 eggs 
Violet Feyerisen 
Castlewood, South Dakota 
4 C o  flour 
1 tspo cream tartar 
1 tsp. soda 
1 1/2 tsp. vanilla 
Cream butter and shortening, adding sugar and eggs. ·Add flour 
with cream tartar and soda. Add flavoring. Roll in small balls , 
flatten on cookie sheet with glass, the bottom dipped in sugar. 
You can put a cherry or pecan on top if you wish. 
350° 8 to 10 minutes. 
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DATE ROLL COOKIES - -
2 eggs (beaten) 
1 Co sugar 
1 c. coconut 
l c. dates ( finely chopped) 
Joann Parker 
Bruce, South Dakota 
1 c. walnuts (chopped) 
1 tsp. almond extract 
1 tsp. vanilla 
Mix all ingredients and bake in greased (9xl3) inch pan 9 
300° for 25 minutes. Do get too brown. Remove from • oven and put 
into a buttered bowl and stir thoroughly. When cool, roll into 
small balls and roll in powdered sugar. 
UNBAKED PEANUT BUTTER COOKIES 
3 c. sugar 
2/3 c. milk 
6 T. peanut butter 
Joann Parker 
Bruce, South Dakota 
40 saltine or Ritz crackers 
1/2 c. salted peanuts 
Combine sugar , milk and peanut butter in saucepan e Boil 
J minutes. Break crackers in small pieces or crush them. Also 
crush peanuts and put in boiled mixture. Pour in buttered pan 
(9x13) inches. Cool and cut in bars. 
DATE BALLS Cora SommE!\iold 
Toronto, South Dakota 
I 
I 
I 
1 c. dates (cut fine) 1 tsp. vanilla 
l c. sugar 1/2 c. nutmeats I 2 eggs ( beaten) 3 1/2 c. Rice k•rispies 
Cook dates, sugar and eggs over low heat 10 minutes. Add 
vanilla and nutmeats and Rice Krispies. Dip fingers in cold water I and make patties and roll in coconut. 
UNBAKED CHOCOLATE COOKIES 
2 pkg. chocolate chips 
1 can Borden ' s  sweetened 
condensed milk 
Mrs. Marlo Brown 
Brandt, South Dakota 
1 c. Grape Nuts 
1/4 c. walnuts ( chopped) 
Heat milk and chocolate chips until they are melted. Then 
add nuts and 6rape Nuts. Take off stove. Spoon out on wax paper 
to size desired. Let set. They are more chewy if they are about 
3 days old. They taste like candy. 
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MOLASSES OATMEAL DROPS Mrs. Jerald Milton 
Brandti, South Dakota 
1/2 c. butter 
1/2 c l. brown sugar 
1 egg 
1/2 c. molasses 
1;3· c. sour cream 
1 3/4 c. flour 
1 tsp. baking soda 
1/2 tsp. cinnamon 
1/2 tsp. ginger 
_1/4 tsp. salt 
1 1/4 c. oatmeal 
Beat butter and sugar together until creamy. 
sour cream and beat well. Add dry ingredients to 
mix well. Stir in oats. Chill about 30 rninuteso 
greased cookie sheet. Bake 375° 8 to 10 minuteso 
frosting (powdered sugar) and top with maraschino 
Add egg , molasses, 
cream mixture and 
Drop by tsp. on 
Frost with lemon 
cherry pieces. 
Makes 3 - 1/2 dozen. 
OUR FAVORITE SUGAR COOKIES 
Mix : 
1 c. granulated sugar 
1 c. powdered sugar 
Add : 
5 c. flour 
2 tsp. salt 
Add: 
2 tsp. vanilla 
Mrs. Jerald Milton 
Brandt, South Dakota 
1 c. butter 2!. margarine 
1 c. shortening 
2 tsp c. cream of tartar 
2 tsp. baking soda 
Add when all other is mixed. Roll into walnut size balls and 
put on cookie sheet . Press down with glass dipped into granulated 
sugar . Bake 375 ° for 5 to 7 minutes. 
� SALLY COOKIES 
1 c. sugar 
1 c. shortening 
2 eggs (beaten) 
1/2 c. molasses 
1 c. sour milk (or sweet 
with 2 T. vinegar) 
5 Co flour 
2 tsp. soda 
1 T. ginger 
1 T. cinnamon 
1/2 tsp. salt 
Laura Mitchell 
Toronto, South Dakota 
Mix and chill for 1 hour. Roll (not too thin) and cut with 
empty snack can. Bake at 350° . 
ICING: Boil to medium ball stage: 
1 1/2 c. sugar 1 tsp. vinegar 
1/2 C o  water 
Pour over 2 beaten egg whites. Add 12 medium marshmallows , cut f:ine o 
\ 
\ 
I 
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SWEDISH BUTTER BALLS 
1 c. soft butter 2 c. flour 
1/2 c. powdered sugar 1/4 tsp. salt 
Mrs . Jerald Milton 
Brandt , South Dakota 
1 tsp. vanil la 1 c. pecans (finely chopped) 
Cream butter, powdered sugar and vanillao Spoon flour into 
cup . Level off and pour onto waxed paper. Add salt to flour, stir 
to blend o Add dry ingredients to creamed mix. Add pecans and mix 
well o Shape dough into 1 inch balls and place on ungreased cookie 
sheet . Bake at 400° for 10  to 12 minutes .  Roll in powdered sugar 
whi le warm. Cool and roll  in powdered sugar again. 
5 dozen cookies. This recipe is not recommended for use of 
self rising flour. 
CHOCOLATE BIT DROP COOKIES 
1 c. brown sugar 
(firmly packed) 
Z/3 c. white sugar 
·cream together. 
2 1/3 c. flour 
1 tsp. soda 
1 tsp. salt 
Mrs. Jerald Milton 
Brandt , South Dakota 
1 c. shortening 
·2 eggs 
1 tsp. vanilla 
1 c. chocolate bits 
1 c. nuts (chopped) 
Spoon flour onto waxed paper , add soda and salt. Stir to blend. 
Add blended dry ingredients to creamed mixture . Mix well .  Stir in 
chocolate bits and nuts . Drop by spoon onto greased baking sheet. 
Bake 350° for 15 minutes. 
CRUNCHY OATMEAL COCONUT COOKIES Mrs . Jerald Milton . 
Brandt, South Dakota 
1 c .  shortening 2 c. flour (sifted) 
I 
I 
I 
I 
I 
(half lard, half butte.t·) 2 tsp. baking powder I 1 c .  white sugar 1 tsp. soda 
1 c.  brown sugar 3/4 tsp. salt 
1 egg {unbeaten) 1 1/2 c.  rolled quick oatmeal 
I 1 T. vanilla 1 1/2 c. coconut Cream shortening, sugar; add egg and vani lla. Sift flour, soda , 
baking powder to other ingredients. Mix well, stir in oatmeal and 
coconut. Shape into ba lls, size of walnuts . Bake on ungreased cookie 
,� sheet 12 to 15  min. , 3S'd> .  Crushed salted peanuts may be used instead 
of coconut or some may be added with the coconut. 
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SWEET MILK DOUGHNUTS 
(For Doughnut Maker) 
Laura Mitchell 
Toronto, South Dakota 
1 1/4 c. sugar 4 tsp. baking powder 
2 1/2 T. butter 1/4 tsp. cinnatoon 
3 eggs (beaten) 1/4 tspe nutmeg 
1 1/4 c. milk - 1 tsp. vanilla 
4 c. flour 1 1/2 tsp. salt 
Cream butter; add half the sugarG Add eggs and beat . Add rest 
of sugar and beato Add flour, nutmeg, cinnamon and salt sifted 
together. Add alternately with m�lk . Add vanilla .  
Put in doughnut maker. Fry in hot fat. 
PINWHEEL COOKIES Cora Sommervold 
Toronto, South Dakota 
4 c. flour 1 C e  white sugar 
1 c. brown sugar 
1 c. butter 
l tsp. soda 
1' tsp. vanilla 
3 eggs 
FILLING : 
1/2 c. sugar 
1/2 C o  water 
1 lb. dates 
(cooked) 
Cream ingredients 
roll up. Refrigerate, 
well. Divide dough, spread on filling and 
slice and bake 350° . 
SOFT MOLASSES COOKIES 
1 c. sugar 2 tsp. soda 
Esther Culver 
Aurora, South Dakota 
1 c. molasses 1 tsp. cinnamon 
3/4 c. margar ine 1 tsp. ginger 
2 eggs 5 c. flour 
1/2 c. sour cream (plus 1/4 c. more) 
Mix altogether, then add 5 c. flour. Stir in about 1/4 c. more 
flour 0 Roll out and cut. Use Miracle Whip cover with a few 
punctures in lid for ease in releasing cut cookie if you do not 
have a cookie cutter. Don ' t  roll dough too thin. 
Bake 375 ° for 10 minutes. Frost. 
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CHOCOLATE CHIP COOKIES 
(�4mily Size) 
3 c. flour 
2 c. brown sµgar 
2 c. white sugar 
4 eggs 
Add: 
1 ( 12 oz.) pkg .  
ch<.>colate chips 
2 tsp. soda 
2 tsp. salt 
2 c. lard 
4 T . water 
5 c. oatmeal 
Mary Spader 
Oldham, South Dakota 
Mix first 8 ingredients, then add oatmeal and chocolate chips. 
Bake 10 minutes at 350° to 375° oven. 
GLAZED POTATO DOUGHNUTS 
1 pkg. active dry yeast 
1/4 c. warm water 
1 c .  milk (scalded) 
1/4 c. shortening 
1/4 c. sugar 
1 tsp. salt 
2 eggs (beaten) 
Carol Niemann - Clear Lake 
3/4 c. mashed potatoes 
(instant) 
5 to 6 c. flour (sifted) 
1 lb. confectioners • sugar 
6 T. water 
1 T. vanilla 
Dissolve yeast in warm water. Combine milk, shortening, sugar 
and salt. Cool until lukewarm. Stir in yeast, potatoes and eggs. 
Gradually add enough flour to make soft dough. Turn onto floured 
surface; _ knead until smooth and satiny. Place in lightly greased 
bowl ; turn over to grease top. Cover. Let rise in a warm place 
until doubled; 1 to 1 1/2 hours. 
Roll to 1/2 inch thickness; cut with 3 inch doughnut cutter. 
Cover; let rise until doubled (about 30 minutes) . Meanwhile, 
stir confectioners• sugar, water and vanilla together ., ( Mixture 
will look like very thick cream.) 
Fry in deep hot fat (375° ) .  Drain on absorbent paper. Drop 
hot doughnuts into glaze. Place on cooling rack until gl aze is 
set. Makes 3 1/2 dozen. 
I 
• 
A rural area is one of those backward places that uses money instead I of credit cards. , . 
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DATE BALLS Mrs. Frank· Hovitek 
Brandt, South Dakota 
2 eggs (beaten) 1 1/2 c. dates (chopped) 
l c. sugar 3 to 4 c. Rice Krispies 
Cook eggs , sugar and chopped date$ till it pulls from edge of 
frying pan. Remove from heat and add Rice Krispies. Drop .from 
spoon into coconut and fo.m into balls. 
SPECIAL K BARS ---- ---
3/4 c. white syrup � honey 
Heat but do not boil. 
Add: 
1 c. peanut butter 
Stir well. 
Add : 
B A R S 
Jida Aaberg - Brandt 
3/4 c. sugar 
I 
2 c. Special K 2 c. Rice Krispies 
Spread in ( 9xl3) inch pan. Sprinkl� with chocolate chips and 
spread when softened or melt Hershey candy bars on top for frosting. 
APPLE BARS Delores Hofman - Clear Lake 
2 1/2 c. flour 1 tsp. salt 
1 c. shortening 
Mix like pie crust. 
Mix : together and add: 
1 egg yo lk 2/3 c. milk 
Roll out 1/2 to fill a cookie sheet ( 10 l/2xl5 1/2) inches. 
Sprinkle bottom crust with l� c. crushed corn flakes , 8 to 10 sliced 
apples , then 1 c. sugarand 1 tsp. cinnamon. Roll out other 1/2 to 
cover . Beat 1 egg white until stiff and brush over top. Bake in 
350° oven for about 60 minutes until apples are done. 
M ix :  
1 T. water 1/2 tsp. vanilla 
1 c. powdered sugar 
Spoon this over crust while still hot. 
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PECAN TASSIES Delores Hofman - Clear Lake 
I 
1/4 c. butter or 1/2 c .  1 1/4 c .  flour 
I 1 (3 oz.) pkg . cream cheese 
Mix like pie crust. Roll into l inch balls and place and shape 
into small muffin pans. 
FILLING : 
2 eggs (beaten) 
1 c. pecans 
1/2 tsp. vanilla 
1 1/2 c .  brown sugar 
2 T .  butter 
Mix and place in shell. Bake at 350° for 15 minutes and at 
250° for 10 minutese Let cool in pans. 
FUDGE NUT BARS -------
l c. butter .2!: margarine 
2 c. light brown sugar 
2 eggs 
2 tsp. vanilla 
2 1/2 c .  flour (sifted) 
F\JDGE NUT FILLING : 
Judy Anderson - Brandt 
1 tsp. soda 
1 tsp. salt 
1 c.  quick rolled oats 
(uncooked) 
1 (12· oz .) pkg .  semi-sweet 1/2 tsp. salt 
chocolate chips 1 c. nuts (chopped) 
1 c.  Eagle Brand sweetened 2 tsp. vanilla 
condensed milk 2 T. butter or margarine 
Batter - Cream together butter and sugar; mix in eggs and 
vanilla. Sift together flour, soda and salt; stir in rolled oats. 
Add dry ingredients to creamed mixture. Set aside while you make 
filling. In saucepan over boiling water, mix together chocolate 
pieces, sweetened milk j butter and salt. Stir until mixture ~is 
smooth. Stir in n�ts and vanilla • . 
Spread about 2/3 of oatmeal mixture in bottom of greased 
(15 l/2xl0 1/2) inch j elly roll pan. Cover with chocolate mixture. 
Dot with remaining oatmeal mixture and swirl it over crocolate 
filling. Bake 350° for 25 to 30 minutes or until lightly browned. 
Makes 60 ( 2xl) inch bars. 
Behind every successful man there ' s  proud wife and a surprised 
mother-in-law. 
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� SQUARES Mrs. Frank Hovitek 
Brandt, South Dakota 
1/2 Co butter 
l c. flour 
l 1/2 c. brown sugar 
2 eggs ( beaten) 
1/2 c. coconut 
1 Co nuts 
1/4 tsp. baking powder 
2 Te � flour' · 
Dash salt 
Work butter and flour like pie crust and press in bottom of 
cake pan. Bake 10 minutes. Pour- rest of ingredients on crust and 
baJce 20 minutes. Frost with thin powdered sugar frosting. Cut 
in squares. 
MARSHMALLOW GRAHAM BARS 
1 c. sugar 
2 eggs 
3/4 c. butter 
1 tsp. vanilla 
Put sugar 9 eggs and butter 
butter is melted. Add vanilla, 
which have been mixed together. 
refrigerator . 
BUTTERSCOTCH � 
Mrs. Frank Hovitek 
Brandt , South Dakota 
2 1/2 c. crushed graham crackers 
2 1/2 c. small marshmallows 
1/2 c. coconut 
1/2 c. nuts 
in a pan over low heat . Watch until 
cool and pour other ingredients 
Pour in cake pan. Put in 
Mrs. Verlin Kolda 
Miller , South Dakota 
2 eggs (well beaten) 1/2 c. coconut 
1 c. white sugar 2 c. miniature marshmallows 
3/4 c. butter 1 ( 6  oz. ) pkg. butterscotch 
2 c. graham crackers crumbs chips 
1/2 c. nuts (chopped) 3 T. peanut butter 
Mix eggs , sugar and butter together and boil slowly for 
5 minutes. Watch carefully, it burns easily. Cool. Add graham 
cracker crumbs, nuts, coconut and marshmallows. Press into 
( 9xl3) inch pan. Melt butterscotch chips and peanut butter 
together. Spread over mixture in pan. 
In the pursuit of happiness the difficulty lies in knowing when you 
have caught up. 
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PEANUT BUTrER BARS Mrs . James Resmen 
Brandt, South Dakota 
1/2 c. butter 1/2 tsp. soda 
1/2 c. sugar 1/4 tsp. salt 
1/2 c. brown sugar 1/2 tsp. vanilla 
1 egg ( unbeaten) 1 c. flour 
1/3 c. peanut butter 1 c. rolled oats 
Cream well the butter, sugar and brown sugar. Blend well the 
egg, peanut butter, soda, salt and vanilla. Stir in flour and 
·roiled oats. Spread in greased (13x9) inch pan. Bake 350° for 
20 to 25 minutes. Sprinkle with 6 oz. pkg. ( 1  c. ) chocolate chips. 
Spread when melted. Yield: 4 dozen. 
CHOCOLATE CHIP BARS ----- ------ Mrs. Marlo Brown 
Brandt, South Dakota 
2/3 c. soft shortening 1 1/2 c. flour 
( part butter) 1/2 tsp. soda 
1/2 c. granulated sugar 1/2 tsp . salt 
1/2 c. brown sugar ( packed) 1/2 · c .  nuts ( chopped) 
1 egg 1 pkg. ( 6 oz. ) semi-sweet 
\ 1 tsp. vanilla chocolate pieces 
Heat oven to 375 ° . Mix shortening, sugars , egg and vanilla 
thoroughly. Mix flour, soda and salt; blend in thoroughly. Add 
nuts and chocolate pieces. Spread dough evenly in ob long pan 
( 13x9 1/2) inches. Bake 20 to 25 minutes. 
COCONUT CHIP BARS 
1/2 c. brown sugar 
1/2 c. white sugar 
1 c. shortening 
2 T. vanilla 
1/2 tsp. salt 
2 eggs 
Mix and bake at 350° for 30 
Mrs. John Niemann 
1 c. flour 
1 c. oatmeal 
1/2 c. nutmeats 
1/2 c. coconut 
1/2 tsp. soda 
1 c. chocolate chips 
to 35 ininutes. 
Men who try to do something and fail are much better off 
than those who try nothing and succeed. 
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FUDGE BARS Mrs . Kenneth Tesch 
Ca stlewood, South Dakota 
1/2 c. shortening 
1 c. brown sugar 
1/2 tsp. vanilla 
1 egg 
3/4 c. flour 
1/2 tsp. salt 
1/4 tsp. soda 
2 c. oatmea l 
3/4 c. coconut 
Mix together and put in (13x9) inch 
topping. 
pan. 
TOPPING: 
12 OZ o pkg. 
chocolate chips 
1 c. Eagle Brand milk 
1 T. butter 
1/2 tsp. salt 
1 tsp. vanilla 
Save 3/4 of it for 
Spread on top of other mix. 
350° for 25 minutes. 
Top with remaining topping. 
PEANUT BUTTER � Velna Novy 
Clear Lake, South Dakota 
1/2 c. dark syrup 1 c.  peanut butter 
1/2 c. white sugar 3 c. crushed corn flakes 
Bring syrup and sugar to a boil quickly. Add peanut butter 
and corn f la�es and mix. Press into buttered pan. Spread with 
melted chocolate chips. Cool. 
COOKIE BAR Mrs. F loyd Engel 
Aurora, South Dakota 
1 c. flour 1/2 c. butter 
Make as pie crust and put in 9 inch square pan. 
Spread over this: 
1 c. brown sugar 1/2 c.  nuts 
2 T. flour 1 c. coconut 
2 eggs 
Bake 20 minutes 300° . 
FROSTING : 
2 T. butter 
1 tsp. lemon juice 
Add enough sweet 
while first cooled. 
1 tsp. vanilla 
1 1/2 c. powdered sugar 
cream to make spreading easy. Cut into bars 
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CHINESE CHEWS Velma Novy 
Clear Lake, South Dakota 
PART I: 
Mix with hands: 
1/2 c. butter 1 c. flour 
1/2 c. brown sugar 
Pat into (9xl3) inch pan. Bake at 350° for 10 minutes. 
PART II: 
1 1/2 c. 
2 eggs 
1/2 tsp. 
1/2 tsp. 
brown sugar 
vanilla 
baking powder 
1/2 tsp. salt 
1 c. coconut 
2 T. flour 
Mix Part II with mixer until foamy. Spread on top of Part I. 
Bake 20 minutes. 
SEVEN LAYER BARS 
Melt : 
1/2 c. butter in (9xl3) inch pan. 
Sprinkle over in order given: 
1 c. graham cracker crumbs 
1 c. coconut 
Drizzle over : 
1 can Eagle Brand Condensed milk 
Sprinkle: 
l 1/2 c. nuts (chopped) 
Bake at 350° for 30 minutes. 
EASY MAKE BARS 
Mary Spader 
Oldham, South Dakota 
1 c. chocolate chips 
1 c. butterscotch chips 
Cool and cut. Can be frozen. 
Mrs. Arthur Kaster 
Rock Rapids, Iowa _ 
On cookie sheet put layer of whole graham crackers. 
Boil 2 minutes: 
l c. oleo 1 c. brown sugar 
Spoon over crackers and sprinkle l c. of nuts on top. Bake at 
400° for 4 minutes or until it bubbles. Remove from oven. Lay 
Hershey bars on top until they are melted. Keep in refrigerator. 
Freezes good. Cut where crackers divide. 
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OATMEAL NUT BARS 
1/2 c. butter 
1/4 c. sugar 
1/4 c .  brown sugar 
1 egg 
1 tsp. vanilla 
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LaVaun Mitchell 
Toronto, South Dakota 
1/2 tsp. soda 
1/2 c .  flour (sifted) 
1/4 tsp. salt 
1/2 C o  oatmeal 
1/2 c. nuts 
Bake 3 50° for 20 to 25 minutes. 
FROSTING: 
3 T. white sugar 
3 T. milk 
3 T. butter 
Boil and add powdered sugar and coconuto 
TOFFY BARS 
1 c. butter 
1 c. brown sugar 
1 egg yolk ( or whole egg) 
LaVaun Mitchell 
Toronto, South Dakota 
1 tsp. vanilla 
2 c. flour 
Mix; put on cookie sheet. Bake 15 to 20 minutes at 350° . 
Spread on pkg. of chocolate chips and sprinkle with chopped nuts. 
CHINESE CHEWS 
1 c. sugar 
3/4 c. flour 
1 tsp. baking powder 
1/4 tsp. salt 
2 eggs 
Laura M itchell 
Toronto, South Dakota 
1 c. dates (chopped) 
1 c. nuts (chopped) 
Sift flour, sugar, baking powder and salt into bowl. Stir in 
dates and nuts. Add egg and mix. Spread in pan (15 l/2xl0 1/2) in. 
Bake 375° 20 minutes. Cut while warm. Frost with powder sugar. 
TOM THUMB BARS 
1/2 c. butter 
1 c. flour 
FILLING: 
1 c. brown sugar 
2 eggs 
2 T. flour 
1/4 tsp. baking powder 
Blend butter 9 flour 
(13x9) inch pan at 350° 0 
+- war 
LaVaun Mitchell 
Toronto, South Dakota 
1/2 c. brown sugar 
1 c. nuts (chopped) 
1 1/2 c. coconut 
1 tsp. vanilla 
and brown sugar. Then bake 15 minutes in 
Spread filling on and bake 20 minutes at 
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APPLE BARS 
CRUST : 
2 1/2 c. flour 
1 tsp. salt 
1 T. sugar 
FILLING: 
1 c. lard 
Mrs.  Jerald Milton 
Brandt, South Dakota 
2 egg yolks ( and add milk to 
make 2/3 c.) 
1 _ 1/2 c. crushed corn flakes 1 1/2 c. sugar 
6 to 8 apples (sliced) 1 1/4 tsp. cinnamon 
Mix crust. Roll half of dough for bottom crust and put on 
cookie sheet. Other half for top crust. Put corn flakes on top of 
crust , then apples, and sugar and cinnamon on top of apples . Put 
on top crust . Then beat egg whites until foamy and dribble over top 
cruste Bake 1 hour 350° oven. 
FROSTING :  
3/4 c. powdered sugar; add enough water until it runs off 
spoon. Put on bars as soon as they come out of the oven. 
WHOLE GRAHAM CRACKER BARS 
1 c. graham cracker crumbs 
1 c. brown sugar 
1 c. flake coconut 
Boil the last 4 ingredients, 
then add the graham cracker crumbs 
Place whole graham crackers in the 
Spread hot filling over the top of 
crackers over the top. Frost with 
MARSHMALLOW FUDGE BARS 
1/2 c. milk 
Laura Mitchell 
Toronto, South DAkota 
1/2 c. butter 
stirring constantly for 4 minutes, 
and -boil for another minute. 
bottom of a (9x13) inch pan. 
crackers and put a layer of 
a sugar frostinge 
Laura Mitchell 
Toronto, South Dillcota 
3/4 c. flour 3/4 c. sugar 
1/4 tsp. baking powder 2 eggs 
1/4 tsp . salt 1/2 c. nutmeats 
2 heaping T. cocoa 1 tsp. vanilla 
1/2 c. shortening 20 marshmal lows ( cut) 
Mix all ingredients except marshmallows and place in greased 
pa n ( l3x9) inches. When done place marshmallows on top and return 
to oven for 3 minutes or till marshmallows are melted. Spread. Cool 
and cover with chocolate powdered sugar frosting. 
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MARSHMALLOW FUDGE BA RS ----- - --- Mrs. Jerald Milton 
Brandt , South Dakota 
1/2 c. butter 1/4 tsp. baking powder 
3/4 C o  sugar 1/4 tsp. salt 
2 eggs 2 T .  cocoa 
3/4 c. f lour 1 tsp o vanilla 
Cream butter and sugar; add eggs and dry ingredients and 
vanilla. Spread in ( 9x9} inch pano- Bake at 350° . Remove from oven 
and cover with miniature marshmal lows. Return to oven for 3 min. 
FROSTING: 
1/2 c. brown sugar 
1/4 c. cold water 
3 T.  cocoa 
Boil for 2 minutes 
3 T. butter 
and then add : 
1 tsp. vanilla 
PLANTATION FRUIT BARS 
Mix : 
1/4 c. soft shortening 
1/2 c. sugar 
Stir in : 
1/2 c. milk 
Sift together and stir in : 
2 c. flour 
1 1/2 tsp. baking powder 
Mix in: 
1 c. powdered sugar 
( sifted}  
1 egg 
1/2 c. molasses 
1/4 tsp. soda 
1/2 tsp. salt 
Joann Parker 
Bruce , South Dakota 
l to· 2 C o  raisins 9£_ dates 1 c. nuts (broken) 
(cut up) 
Spread in greased oblong pano Bake 25 to 30 minutes at 350° F. 
Cool slightly. Spread with icing and cut into bars. 
4 dozen. 
DOUGHNUTS 
3 eggs ( beaten well) 
1 c. sugar 
1 c. buttermilk 
Dash salt 
Fry in hot lard. 
Oriette Lenander 
Toronto·; South o.Jcota 
1/2 c. sour cream ( put 1 tsp. soda 
in the cream) 
1/2 tsp. nutmeg 
Flour to make soft dough 
92 
COCONUT_. RAISIN BARS 
2 c .  flour ( sifted) 
1 tsp. baking powder 
1 tsp. salt 
1 c. brown sugar 
Joann Parker 
Bruce, South Dakota 
2 1/2 C o  quick cooking 
rolled oats 
2 tsp . vanilla 
1 c .  butter ( 1/2 lb. )  
l� o shredded coconut 
-Sift flour, baking powder and salt. Combine brown sugar 1 
rolled oats, coconut and vanilla G Cut in butter until well mixedo 
Put half of mixture evenly in ( llx7) inch pan ., Spread with raisin 
filling., Top with remaining crumb mixture o Bake in slow oven 3 2 5 ° 
for 30  to 3 5  minutes o Cool in pan on rack. 3 dozen bars. 
RAISIN FILLING : 
Combine 2 T. flour and 1 c. sugar; gradually blend in 1 c. water 
and add 2 c. raisins. Cook over medium heat until thickened , stir­
ring constantly. Remove from heat. Carefully add 1 well beaten egg 
and cook 2 to 3 minutes· longer. Add 1 T. lenon juice and 1 T. butter. 
Cool� 
BARS 
2 c. grahem crackers 
1/2 c. sugar 
1/3 C o  butter 
1 1/2 c. coconut 
Joann Parker 
Bruce , South Dakota 
1 can Eagle Brand 
sweetened miDc 
6 Hershey bars 
Bake crackers, sugar and butter for 10 minutes. Then add nii.lk 
and coconut and bake 10 minutes more. Melt Hershey bars on top. 
PEANur BUTTER � 
1 C o peanut butter 
1 stick oleo 
Melt together. Let cool. 
Spread in ( 9xl3) inch pan. 
Jida Aaberg 
2 peg. butterscotch chip 
1 c. coconut 
Brandt 
Add 1/2 pkg. miniature marshmallows. 
A candle loses nothing by lighting another candle. 
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OATMEAL NUT BARS ------- Joann Parker 
Bruce, South Dakota 
1/2 c. butter 1/2 tsp. soda 
1/4 c. sugar 1/2 c. flour (sifted) 
1/4 c. brown sugar 1/4 tsp. salt 
l egg 1/2 c. oatmeal 
1 tspo vanilla 1/2 c. walnuts 
Cream butter and sugar and add rest of ingredients. Bake 
20 to 25 minutes at 350°. For banana oatmeal bars add 1 mashed 
banana and 1/4 C e  more flour. 
FROSTING: 
3 T. white sugar 3 T. butter 
3 To milk 
Bring to boil for about a minute . Remove from heat and add 
powdered sugar and coconut to spreading consistency. 
APPLESAUCE BROWNIES 
1 c. shortening 
Melt. 
4 eggs 
2 c. sugar 
1 c. applesauce ( warm) 
2 tsp. vanilla 
350° for 20 to 25 minutes. 
1/2 c. butter 
1 egg (unbeaten) 
5 T. sugar 
Doris Schiefelbein 
Clear Lake , South Dakota 
3 squares chocolate 
2 c. flour 
1 tsp. baking powder 
1/2 tsp. soda 
Dash of salt 
Doris Schiefelbein 
Clear Lake, South Dakota 
4 T. cocoa 
1 tsp. vanilla 
Cook until it forms a thin custard. 
Add: 
Vanilla 1 c. coconut 
2 Co crushed graham crackers 1/2 c. nuts 
Press down in regular size cake pan. 
Spread with this filling: 
4 T. butter (cream well) 
3 T. milk 
Frost with : 
1 T. sugar 
3 T. milk 
2 To dry vanilla pudding mix 
2 c. powdered sugar (sifted) 
1 c. chocolate chips 
• 
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MACAROONS 
Cream: 
1 c. white sugar 
1 c. brown sugar 
Add: 
2 eggs 
Add and mix well: 
2 c. flour 
1 tsp. soda 
Add: 
2 c. oatmeal 
2 Co  corn flakes 
Peggy Heinzerling 
Miller , South Dakota 
1 c. shortening 
1 tsp. vanilla 
1 tsp. baking powder 
1/2 tsp. salt 
1 c. coconut 
Bake 375 ° for 10 minutes. 
CHIPPY DIPPY � Jida Aaberg - Brandt 
DO NOT STIR ANY OF THIS1 ( 9xl3) ' inch pan ' 
1 .  Melt l stick oleo in pan in oven. 
2o Add 1 1/2 c. crushed vanilla wafers on top of butter. 
3. Add l c. coconut . 
4 e Add 1 small pkg. butterscotch chips and 1 small pkg. chocolate 
chips. · 
S o Pour 1 can Eagle Brand milk over mixture . Do not stir. 
6. Bake at 350° for 30 minutes. 
FROSTED PUMPKIN BARS 
4 eggs (beaten) 
2 c. sugar 
1/2 tsp. salt 
1 tsp o soda 
2 c flour 
Combine all ingredients 
large cookie sheet . Bake at 
FROSTING : 
3 oz. cream cheese 
(softened) 
3/4 lb. powdered sugar 
6 T. butter (softened) 
Oriska Boone - Estelline 
1 c.- salad oil 
1 c. pumpkin 
2 tsp. cinnamon 
l tsp. baking powder 
1 c. nuts (optional) 
and pour into a greased and floured 
3 50° for 20 to 2 5  minutes. 
·1 tsp. milk 
(or more if needed) 
1 tsp. vanilla 
Mix and spread on warm bars. 
l} J 
l l J 
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BANANA COCONUT BARS Mrs. Alfred Novy 
1/2 c. butter 
1 c.  brown sugar 
1 egg 
1 tsp. vanilla 
1 tsp. baking powder 
1/4 tsp. salt 
1 c .  mashed bananas 
3/4 c.  flaked coconut 
1 1/4 c .  flour 
Cream butter , brown sugar, egg and vanilla. Add baking powder 
and salt. Mix well and add mashed bananas and flaked coconut. 
Blend in flour and turn into greased (13x9x2 ) inch pan. 
Mix : 
1/2 c. coconut 2 T .  sugar 
2 .rr . butter (melted) 
Spoon evenly over the top. Bake in 325° oven for 45 minutes. 
Cool and cut into bars. 
IJ CHOCOLATE CHIP COCONUT � Mrs . Alfred Novy 
I] 
I 
I 
I 
I 
I 
I 
I 
1/3 c.  margarine 1 c.  flour 
1/2 c. sugar 1 1/4 tsp. baking powder 
1/2 c.  brown sugar 1/4 tsp. salt 
1 egg 1/2 c.  moist coconut 
1 tsp . vanilla 1/2 c. - uts (chopped) 
2 T .  water 1 c.  chocolate chips 
Cream margarine and sugars together. Add egg and mix well. 
Add vanilla and water. Continue creaming until light and fluffy o 
Sift togetherr- flour , baking powder and salt; add and mix well o Add 
coconut , chocolate chips and nuts. Press into greased 9 inch pan. 
Bake in 350° oven for 20 to 25 minutes o Cut into approximately 
2 dozen bars. Cool thoroughly. (These freeze well .) 
APPLESAUCE BROWNIES Mrs. Harold Schiefelbein 
Clear Lake, South Dakota 
1 c. shortening 2 tsp. vanilla 
3 squares cho�olate 2 c.  flour 
4 eggs 1 tsp. bale ing powder 
2 c. sugar 1/2 tsp. soda 
1 c. applesauce (warm) Salt 
Melt 1 c.  shortening and 3 squares chocolate. Then add other 
ingredients. Bake at 350° for 20 to 25 minutes. 
I I 
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OATMEAL � Mrs. John Mellendorf 
Brandt ; South Dakota 
1 c. butter 
1/2 c. brown sugar 
1/2 c. white sugar 
Vanilla 
Salt 
APPLE BARS 
1 3/4 c. apples (chopped) 
1 c. sugar 
1/2 c. butter ( melted) 
1 egg 
1 1/2 Co flour 
1 tsp. soda 
2 eggs 
1 c. flour 
1 c. oatmeal 
1 tsp. soda 
Nutmeg 
1 tsp. cinnamon 
1/4 tsp. nutmeg 
1/4 tsp. allspice 
1/2 c. raisins 
1/2 Co nuts 
Delores Ommen 
Mix 1 3/4 c. chopped apples and 1 c. sugar. Let set for 
1d minutes. Mix flour , soda , cinnamon , nutmeg and allspice. Add to 
apples with butter and egg. Add raisins- last, with 1/2 c. nuts. 
Bake at 350° for 30 minutes. Frost with powdered sugar glaze. 
MISSOURI � � Mrs. Eimer Parker 
Brookings, South Dakota 
1/2 c. butter 1 tsp. baking powder 
2 c. brown sugar 1 tsp. vanilla 
1/2 tsp. salt 1/2 c. coconut 
2 eggs ( separated) 1 c. nuts 
1 1/2 c. flour 1 c. brown sugar 
Cream butter an 1 c. brown sugar. Add salt , egg yolks, flour, 
baking powder and vanilla. Mix and press in square pan or oblong 
pan. Sprinkle coconut and nuts on top. Beat egg whites stiff. 
Add remai.ning brown sugar and spread on top. Bake 350° for 30 min. 
Cut while hot. 
Like the honey to the bee 
So are cookies to the tea. 
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Edythe F�irchild - Gary 
1/2 c ., brown sugar 1/2 C o  butter 2!:_ margarine 
1/2 tspe baking powder 1 c .  flour 
Mix as for pie crust and bake for 10 minutes lightly pressed 
in an ungreased pan 9 at 350° . 
Mix : 
2 eggs (beaten lightly) 
1 c .  brown sugar 
1 tsp. vanilla 
2 rounding T. flour 
1 1/2 c. coconut 
1 ( 6 oz o ) pkg o 
1 tsp. baking powder 
Spread over crust and 
lightly browned on top. 
chocolate chips 
return to oven for 20 minutes or until 
CHERRY BARS 
Mix like pie crust: 
Evelyn Thiewes - Goodwin 
1 c .  butter or shortening Pinch salt 
1 3/4 c .  flour 4 T. sugar 
Press into bottom of ungreased cake pan. Bake at 350° for 
10 minutes. 
TOPPING : 
Mix all together: 
4 eggs . (beaten) 
1/2 c .  flour 
l c. coconut 
Maraschino cherries (cut) 
Pour over first mixture. 
and cut .  
CHERRY FRUIT CHEWS 
1/4 C o  butter or margarine 
2 eggs 
-
l c. walnuts (chopped) 
l c .  sugar 
l 1/4 C o Bisquick baking mix 
Nuts (chopped) 
2 c .  sugar 
1 tspo baking powder 
1 tsp . vanilla 
Bake for 30 minutes at 350° . Cool 
Joyce Fairchild - Gary 
1 c .  dates (cut up) 
1 jar (4 oz.) maraschino cherries 
(drained and chopped) 
(about · 1/3 C e ) 
Heat oven to 350° . Mix butter, sugar and eggs; stir in baking 
mix. Gently fold in nuts, dates and cherries. Spread dough • in 
greased oblong pan (13x9x2) inches. Bake 30 minutes . Cool slightly 
and cut into 1 1/2 inch squares. 4 dozen . 
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PEANUT BUTTER RAISIN OIEWS 
1 c. peanut butter 
1 c. corn syrup 
1 c::. nonfat dry milk 
Joyce Fairchild - Gary 
1 c. powdered sugar 
1 c. raisins 
Mix peanut butter, corn syrup, nonfat dry milk and powdered 
sugar. Add raisins and mix well. Press out 1/2 inch thick in an 
( 8x8 )  inch pan. Cut into squares. Chill before serving. Makes 25 
pieces. : Each about 1 1/2 inches $quare. 
COOKIE BRITTLE 
1 stick butter 
1 stick oleo 
Mrs. Sanford Rymerson 
Toronto, South Dakota 
1 c. brown sugar 
Line cookie sheet with graham -crackers (whole). Boil 2 minutes 
b�tter, oleo and brown sugar . Spread ·over crackers. Sprinkle with 
nuts. Bake 7 minutes at 400° . Cover with chocolate chips; return 
to oven to melt and spread. 
CHOCOLATE REVEL BARS 
1 c. butter 
2 c. brown sugar 
2 eggs 
2 tsp. vanilla 
FILLING: 
12 oz. chocolate chips 
15 oz. sweetened 
condensed milk 
2 T. butter 
Karen Hofman 
Clear Lake, South Dakota 
2 1/2 c. flour 
1 tsp. soda 
1 tsp. salt 
3 c. oatmeal 
1/2 tsp. salt 
1 c. nuts 
2 tsp. vanilla 
Cream butter and brown sugar \llltil fluffy. Mix eggs and vanilla 
Add dry ingredients: flour, soda, salt, oatmeal and set aside. 
--- -- Pilling � Mix in double boiler and melt chips, milk , butter and 
salt. Add nuts -and vanilla. Spread 2/3 of oatmeal mixture in 
15 1/2xl0 1/2 inch pan. Cover with chocolate filling.Dot with -�p�nsf, 
remaining oatmeal mixture . Bake 350° 25 to 30 minutes 0 
Let a smile be your umbrella, but don • t  get a mouthful of rain. 
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LEMON � Mrs. Walter Johnson 
Revillo, South Dakota 
1/2 c. flour 
1/2 Co butter 
ICING : 
1/4 c. powdered sugar 
1 c. sugar 2 To flour 
1/4 tsp0 salt 1/2 tsp. baking powder 
2 eggs (slightly beaten) 1 Co coconut 
3 T. lemon juice 1/2 tspo lemon extract 
Crust - Blend flour , butter and powdered sugar and press in 
pan (9xl3) inches o Bake 10 minutes at 350° 0 Spread icing on baked 
crust and bake 15 minutes at 350° 0 Drizzle with powdered sugar 
icing o 
PINEAPPLE SQUARES 
1 c. flour 
1 tsp. baking powder 
1/2 c. butter 
TOPPING: 
1 egg 
1 Co sugar 
1 c. coconut 
Mrs. Alfred Novy 
1 egg 
1 To milk 
1/2 to 3/4 c. pineapple j am 
1 tsp._ ranilla 
1/4 c. butter (melted) 
Crust - Cut butter into flour and add baking powder. Beat egg 
slightly with milk and stir into flour mixture o Spread in pan, 
cover with a layer of pineapple jam. 
Topping - Beat egg till frothy, then beat in sugar and melted 
butter . Mix in coconut and vanilla. Spread on top of j am and bake 
at 3 5 0° for 3 0  minutes. Cool and cut into squares. (Other kinds of 
jaa may be used o)  Use 8 or 9 inch pan. 
APRICOT BARS 
l 1/2 c. flour ( sifted) 
l tsp. baking owder 
1/4 tsp. salt 
3/4 c. butter 
Lovila Hanson 
Stratford, South Dakota 
l 1/2 c. quick cooking 
rolled oats 
1 c. brown sugar 
Sift together flour 9 baking powder and salt. Stir in rolled 
oats and sugar . Cut in butter until crumbly. Pat 2/3 of crumb 
ixture nto (9x9) inch pan or (llx7) inch pan o Spread with 1 C o  
apricot preserves or jam&  Cover with remaining crumbs. Bake 
350° for 35 minutes. Coolo Cut into bars. 
l 
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BROWNIES Mrs. Alvin Jorstad 
Brandt, South Dakota 
1 c. butter 2 tsp. vanilla 
5 T. cocoa 1 3/4 c. cake flour 
2 1/4 c. sugar 1 tsp. salt 
5 eggs (beaten) 1 1/2 c. walnuts 
Mix butter , cocoa. Add sugar 9 eggs and vanilla; beat goodo 
Sift flour and salt and beat till smooth; fold in nuts last. Pour 
in ungreased (lSxlOxl) inch pan. Bake 350° 25 minuteso Frost if 
you wish . 
BROWNIES Laura Mitchell 
Toronto, South Dakota 
5 eggs 4 squares chocolate 
2 c. sugar 2 1/2 c. flour (sifted) 
1 tsp. vanilla 2 tsp. baking powder 
1/2 lb. butter (melted) . 1  ·c. nuts (chopped) 
B�at eggs, sugar, vanilla, melted butter and chocolate. Add 
rest of ingredients. Bake 350° for 25 minutes. Large batch. 
BROWNIES 
2 c. flour 
2 c. sugar 
1/2 tsp. salt 
2 sticks oleo 
1 c. water 
3 T. cocoa 
Mrs. Eimer Parker 
Brookings, South Dakota 
2 eggs (beat well) 
1 tsp. soda 
1/2 c. buttermilk 
1 tsp. vanilla 
1 tsp. cinnamon 
Melt oleo, water, cocoa. Bring to boil and add to flour mixture. 
Add rest of ingredients. Put in (15 l/2x10 1/2) inch cookie sheet. 
Bake 20 minutes at 350° 0 
Start frosting last 5 minutes of baking. 
1 stick, oleo 1 tsp. vanilla 
3· T. cocoa 1/2 c. nuts _ 
6 T .  milk . � _ (l lb.) box . P<?�dered _ sug� 
Heat .::oco , oleo, milk over low heat· :but don ' t  boil. Add rest 
of ingredients. Put on bars when come from oven. 
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BROWNIES Oriette Lenander 
Toronto, South Dakota 
1/2 Co shortening 
1 c. sugar 
1/3 c. cocoa (filled with 
2 eggs 
3/4 c. flour 
Mix well o Bake in 3 75 ° 
BROWNIES 
2· c. white sugar 
2 eggs 
1 Co milk 
3/4 Ca cocoa 
1, ' 1/2 c . shortening 
1/2 c. boiling water) 
1/4 tsp. salt 
1/4 tspo baking powder 
oven 1/2 hour. 
1 c. nutmeats 
1 tsp. vanilla 
Mrs o Henry Novy 
1/4 tsp. baking powder 
2 Co flour 
Cream sugar, cocoa and shortening. Add eggs and beat; add milk 
and vanilla and mixo Then add dry ingredients. Bake at 350° for 
20 minutes o 
BROWNIES Gladys Van Stralen 
Milbank, South Dakota 
2 c. sugar 
1/2 c.  lard 
1/2 Ce1 milk 
1/2 c. cocoa 
FROSTING : 
3 eggs 
1 1/2 Co flour 
1/2 tsp. vanilla 
1/2 tsp .  salt 
1 c. powdered sugar 2 or 3 T .  cream 
2 rounded T o cocoa Vanilla 
Brownies - Beat all together; about 3 minutes. Add 1/2 Ce 
walnuts e Frost while warm or just out of the oveno (No rising 
ingredient; the eggs do the trick o) Bake 3 5  minutes; 350° oveno 
BROWNIES Esther Culver 
Aurora, South Dakota 
2 Ce sugar 
1/2 Co oil 
2 c. flour 
1 tsp. soda 
4 To cocoa 
2 eggs 
1 tspo vanilla 1/2 c. buttermilk 
1 c. cold water 
1/8 tsp. salt 
1 stick margarine (melted) 
Mix dry ingredients, then blend in water, margarine 
Dissolve soda in ttermilk 9 add with eggs and vanillao 
400° oven o Frost with chocolate chip frostingo 
and oilo 
Bake 18 min o  
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BROWNIES 
2 squares unsweetened chocolate 
( 2 oz.) 
1/3 C e  shortening 
1 C o  sugar 
2 eggs 
Mrs o Kenneth Mellendorf 
Brandt, South Dakota 
3/4 Ce flour 
1/2 tsp. baking powder 
1/2 tsp. salt 
1/2 c. nuts (chopped) 
Heat oven to 3 50° 0 Grease a square pan ( 8x8x2) inches . Melt 
chocolate and shortening over hot water o Beat in sugar and eggs. 
Blend flour p baking powder and salt ; stir ine Mix in nuts., Spread 
in pan., Bake 30 to 35 minutes or until imprint remains when touched 
light ly with fingero Cool slightly and cut into squareso 
Makes 16 (2 inch) squares. 
BROWNIES 
1 C o  sugar 
1 tsp. vanilla 
Dash of salt 
1/2 2!:_ 1 C o  nuts 
2 eggs 
Melt butter 
eggs thoroughly o 
salt 9 vanilla and 
CRUST LEMON BARS 
2 C o  flour 
1 C o  butter 
Joann Parker 
Bruce 9 South Dakota 
Mrs . Owen Hicks - Toronto, South Dakota 
1/2 c. flour 
1/2 c. butter 
2 squares chocolate 
2!:_ 1/2 c. cocoa 
and chocolate over boiling water ., Beat sugar and 
Add chocolate mixture and blend o Add flour 9 
nuts. Bake in greased pan 350° for 30 rninutes o 
Marlys Strassburg 
Toronto , South Dakota 
1 tsp. baking powder 
1/2 c. powdered sugar 
4 eggs 
1/2 C o  lemon juice 
(ReaLemon) 
2 C o  sugar 
2 tsp. lemon extract 
2 T. flour 
1/4 tsp. salt 
Mix flour , butter, powdered sugar and pat down in (9xl3) inch 
pane Bake 3 50° for 15 minutes. Mix rest of ingredients and p:>ur 
over baked crust . Bake 3 50° for 30 minutes 0 Sprinkle �wdered 
sugar on top after bakedo 
• 
• 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
ll 
I 
ll 
Ill 
I J 
I J  
I J  
I J  
I
J 
IJ 
MOUND BARS 
2 c. graham crackers 
(crushed) 
1/4 C o  sugar 
1/2 C o butter ( melted) 
FROSTING: 
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Mrs. 1l9y Welk: 
Estelline, South Dakota 
1 can sweetened condensed 
milk 
7 oz .. coconut 
1 (6 oz o ) pkg o chocolate 1 T. peanut butter 
chips 
Bars - Combine graham crackers , sugar and butter and spread 
in pan ( 9xl3 )  incheso Bake 350° for 10 minuteso Mix coconut and 
milk together and spread over baked mixture; again bake 350° for 
20 minutes o Melt chips and peanut butter and spread on baked bars 
while still warmo 
MOUND BARS Mrs. -Harold Schiefelbein 
Clear Lake, South Dakota 
Mar lys Strassburg - Toronto, South Dakota 
2 c. crushed graham crackers 1 can sweetened condensed 
1/4 c o  sugar milk 
1/2 C o butter ( melted) 1 T c  peanut butter 
2 c. coconut 
Bake crackers 9 sugar and butter for 10 minuteso  Add coconut , 
milk and peanut buttere Bake 15 minutes more. Top with chocolate 
chips; leave melt and spreado 
CHOCOLATE BROWNIES 
1 c. sugar 
1 stick margarine 
4 eggs 
1 1/4, c. flour 
Mrso Donald Fritz - Gary 
1/4 tspc soda 
1 can Hershey i s chocolate 
( 16 OZo can) 
Cream sugar and margarine; add eggs, one 
Add flour and soda which is sifted together. 
Bake at 350• for 25 minuteso 
at a time o Beato 
Add can of chocolate. 
FROSTING: 
1 c. sugar 6 T o  margarine 
6 T. milk 
Bring to boil for 1 minute. Add 1/2 c .  chocolate chips. 
Frost bars. 
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BLONDE BROWNIES Evelyn Thiewes - Goodwin 
Melt 1/2 c. margarine in your bowl. Add 2 c .  brown sugar; stir. 
Add 2 beaten eggs, 2 c. flour, 1 tsp. baking powder , 1/4 tsp. soda. 
Sprink le chocolate chips over it. Bake 25 to 3 0  minutes at 350° . 
BLOND BROWNIES Mrs. Alphonse Linneman 
Estelline, South Dakota 
Mrs. Jerald Milton - Brandt, South Dakota 
2/3 c. shortening 2 c. flour 
2£ margarine 1 tsp. baking powder 
2 c. brown sugar l/4 tsp. salt 
2 eggs (slightly beaten) 1 s;"  nuts (chopped) 
2 tsp. vanilla 1/� tsp. soda 
Melt shortening, add sugar and cool slightly. Add eggs, vanilla 
and dry ingredients. Pat on greased cookie sheet. Sprinkle 1 pkg. 
o� chocolate chips over top. 350• for 20 to 25 minutes.  Cool 
slightly and cut in squares. 
SODA CRACKER BARS 
2 C o  sugar 
1 (5 1/3 oz.)  can 
Carnation milk 
6 T o  peanut butter 
Mrs .. Sanford Rymerson 
Toronto, South Dakota 
32 soda crackers 
2/3 c. coconut 
1 tsp. vanilla 
Boil sugar and milk 3 minutes. Add other ingredients and· put 
in cake pan. Refrigerate; cut into squares. 
CHOCOLATE PEANITT BUTTER BARS Mrs. Kenneth Mellendorf 
Brandt , South Dakota 
1/2 c. shortening 3/4 tsp. soda 
1/2 C o  peanut butter 1/2 tsp. baking powder 
1/2 c. white sugar 1/4 tsp. salt 
1/2 c .  brown sugar 2 pkg. (6 oz. ) each 
1 egg chocolate chips 
2 T o  water 1/2 c. salted peanuts 
1 1/4 C o  flour (chopped) 
Heat oven to 375° . ( 13x9x3) inch greased pan. Mix shortening 9 
peanut butter 9 sugar , and egg thoroughly o Stir in water, flour 9 
soda 9 baking powder 9 salt and 1 pkg $ chips. Spread in pan and bake 
20 minuteso Remove from oven ; immediately sprinkle remaining pkg o 
of chips evenly over baked layer9 placing baking sheet over pan to 
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CHOCOLATE PEANUT BUTTER BARS (Continued) • 
contain heat, will soften chipso Spread softened chips evenly ; 
sprink le with peanuts. Cut into bars. 
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QUICK � � �  Mrs. -13eorge Schepker 
Astoria , South Dakota 
1 pkg. cake mix 
(any flavor) 
1 c. coconut 
1/2 C o  brown sugar 
1/3 c. quick oats 
1/3 c. milk 
2 eggs 
Pour cake mix into bowl and add coconut, brown sugar , oats, 
milk and eggs. Mix by hand, not mixer. Pour into greased j elly 
roll pan . (15x10) incheso Bake 25 to 30 minutes in 3 50° oven. 
Frost as desired. 
My favorite is butterbrick le cake mix with butterbrick le 
frosting mix. 
CONGO SQUARES Barbara Rhody 
Toronto·, South Dakota 
3/4 Co shortening 2 1/2 tsp o baking powder 
2 1/4 Co brown sugar 1/2 tspo salt 
3 eggs 1 Co nutmeats 
2 3/4 C o  flour 1 (6 oz.) pkg. chips 
Melt shortening on large saucepan. Add brown sugar. 
Cool slightly. Add eggs one at a time beating after each 
Mix well. 
addition. 
CHOCOLATE MARSHMALLOW BARS Marlys Strassburg 
Toronto , South Dakota 
1/2 Co peanut butter 1 pkg o buttterscotch chips 
. 6 oz. pkg. chocolate chips 1/2 c. oleo 
Mix together and spread pkg . of miniature marshmallows in cake 
pan. Pour mixture over marshmallows. 
BARS 
1 pkg. co lored marshmallows 
l c. chocolate chips 
Mrso Eimer Parker 
Brookings, South Dakota 
1/2 c. oleo 
l c. butterscotch chips 
l c. peanut butter 
L .tne bottom of pan with colored marshmallows ( 9xl3) inches. 
Melt other ingredients and pour over marshmallows. Keep in 
refrigerator. 
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OATMEAL BARS Mrs . Clinton Rudebusch 
Castlewood,  South Dakota 
1 1/2 c .  shortening 2 c.  flour 
2 c.  brown sugar Pinch salt 
1 c .  white sugar 1 tsp. soda 
2 eggs 5 Co oatmeal 
1/2 C o milk 1 pkg. chocolate chips 
1 tsp. vanilla (12 oz o ) 
Cream shortening and sugars togethero Beat in eggs , then milk 
and vanillae Sift flour, soda and salt together before addingo 
Blend in oats and crocolate chips. Spread batter on large , greased 
pan or cookie sheet with -turned up edge ( 1 5 l/2x10 1/2) incheso 
Bake 3 50° for 40 minuteso Can be frosted with milk chocolate chips 
Sprinkle them on as soon as come out of oveno Let melt, then sprea1 
around. When slightly cooled , cut in 3 to 4 dozen squareso 
OH HENRY BARS 
1 C o  white sugar 
1 c. · white syrup 
1 1/2 c. peanut butter 
FROSTING: 
1 c. white sugar 
1/2 c. milk 
1/3 c. cocoa 
Mrs � Alphonse Linneman 
Estelline , South Dakota 
6 C ci  Special K 
1/2 C o  salted peanuts 
2• ·T. butter 
Vanilla 
Simmer syrup and sugar till sugar is dissolved. Pour over 
peanut butter and mix well. Pour over Special K and peanuts. 
Press on cookie sheet and frost. Boil frosting 1 minute. Beat and 
put over bars. 
• • • • • 
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C A N DIE S 
OVEN CARAMEL CORN -------- Mrs. Arthur Kaster 
Rock Rapids, Iowa 
2 c. brown sugar 1/2 t .  white syrup 
1 c. oleo or butter l tsp. salt 
Boil for 5 minutes, remove and add l tsp. baking sodao 
Stir in about 7 1/2 quarts popped corn. Add peanuts if you want. 
Bake l hour at 200° oven. Stir every 15 minutes. Freezes well. 
4 cookie sheets. 
FUOOE 
Stir in saucepan: 
2/3 c. evaporated milk 1 tspo salt 
1 2/3 C o sugar 
Marlys Strassburg 
Toronto, South Dakota 
Cook over low . heat .- till boils. · Boil . 3  minutes. 
Add: 
2 c. miniature marshmallows 1 1/2 c. chocolate chips. 
Stir in 1 tspo vanilla. Pour in pan. Cool. 
ALMOND BARK GOODIES 
3 c. Clackers 
3 c. Fruit Loops 
3 c. miniature marshmallows 
Mrs o Walter Johnson 
Revillo, South Dakota 
1 1/2 c. cashews (chopped) 
Slo30 pkg. almond bark 
Melt almond bark . Mix in other ingredients .  Spread on two 
buttered cookie sheets. Let cool. Break in pieces. 
� CARAMEL � Joyce Fairchild - Gary 
2 c. brown sugar 1/2 c. white syrup 
2 sticks oleo 1 tspo salt 
l tsp o soda · 7 1/2 quarts popped corn 
Cook sugar , oleo, syrup and salt for 5 minutes , on low heato 
Remove from heat ; add soda, stir, and pour over popped corn t horough­
ly. Spread on buttered cookie sheets or pans. Place in 200° oven 
for 1 hour. Stir every 15 minutes. Remove and cool. Store in 
airtight containero 
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CANDIED FRUIT RINDS Joyce Fairchild - Gary 
Soak overnight or from 6 to 8 hours, the orange, lemon, or 
grapefruit rinds. Use salt water. Drain. Put in cold water. Bring 
to boil and boil for 10 minutes. Do three times. In mixture of 
1/2 water and l/2 sugar, cook until it boils down to just about gone. 
Roll in sugar or dip in chocolate. 
CHOCOLATE YULE TREES Mrs. A. o .  Anderson 
Brandt, South Dakota 
2 c. confectioners • sugar 3 c. flake coconut 
(sifted) Cinnamon candies 
1/4 c. soft butter 1/2 c. chocolate chips 
1/4 c. cream 1 T. vegetable shortening 
1 tsp. rum flavoring Green tinted coconut 
Blend sugar, cream, butter and extract. Stir in coconut. Drop 
by te�spoon on wax paper. Chill . well and then shape into cones 
1 3/4 inches high. Press green coconut to sides and decorate with 
cinnamon candies. Blend chocolate chips in double boiler. Dip trees 
in chocolate, so bottoms are covered. Chill on wax paper. 
ANISE CANDY 
2 c._ white sugar 
1 c. corn syrup 
1/2 c. water 
Mrs. Walter Johnson 
Revillo, South Dakota 
1/2 tsp. oil of anise 
1/2 tsp. red food coloring 
Combine sugar, corn syrup and water o Boil to hard crack stage e 
Add oil of anise and food coloring. Pour in buttered ( 8x8) inch pan 
and mark in small squares with tip of knife. Keep marking while it 
cools so pieces will break nicely when cold. 
NO COOK FUDGE Mrs. Kenneth Hinderaker 
Astoria, South Dakota 
1 (3 oz.) pkg o  cream cheese Dash of salt 
2 c .  powdered sugar (sifted) 1/2 c. walnuts (chopped) 
1/2 tsp. vanilla 2 squares baking chocolate 
or mint flavoring (melted) 
- Beat cheese until soft and smooth. Slowly add s�gar, flavoring, 
sa it and nuts and chocolate. Press into 8 inch square cpan. Cut in 
small squares . 
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PEANUT BRITTLE Mrso  Kenneth Mellendorf 
Brandt 9 South Dakota 
2 c .  sugar 
1 c. white syrup 
1/2 c. water 
l 1/2 c. peanuts 
2 T. butter 
l 1/2 tsp. soda 
1 tsp. vanilla 
Bring to soft ball stage the sugar syrup and water. Leave 
on stove and add the peanuts and butter and cook to golden brown and 
add soda and vanilla. Spread on flat pan and let cool. Break into 
pieces when cooled. · 
OLD FASHIONED CHOCOLATE FUDGE Mrs. Kenneth Mellendorf 
Brandt, South Dakota 
2 c. sugar 2 T. light corn syrup 
2/3 C o milk 1/4 tsp. salt 
2 squares unsweetened 2 T. butter 
chocolate ( 2 ozo) 2!:, 1 tsp. vanilla' 
1/3 Co cocoa 1/2 c. nuts (broken) 
Combine sugar, milk 9 chocolate or cocoa, corn syrup and salt 
in saucepan. Stir over medium heat until chocolate melts and sugar 
dissolve,s. Cook to 234° or until a little dropped in cold water 
forms a soft ball. Stir occasionally. Remove from heat. Add · 
butter 0 Cool to lukewarm without stirring. Add vanil la. Beat until 
thick and no longer glossy. Quick ly stir in nuts. Pour into 
buttered 8 or 9 inch pan. When set, cut into squares. 
ANISE Bernadine Pieper - Gary 
- -
1 c. sugar Little red coloring 
3/4 c. white syrup 
Cook until it cracks when dropped in cold water. Take off stove 
and add a few drops of anise oil; stir. Put in buttered pan. When 
cool, break in small pieces. 
SPECIAL OCCASION MINTS 
1/4 of an 8 ozo pkg. Flavoring 
cream cheese Food coloring 
Joann Parker 
Bruce, South Dakota 
1 2/3 c. powdered sugar Small amount of sugar 
Mix like pie dough, then knead till smooth. Add flavoring and 
color and knead again. (May have to add more powdered sugar.) 
Dough must be stiff. Make small ball, dip one side in sugar , press 
into mold ; then unmold at once on wax paper. 
110 
5 MINUTE FUDGE Mrs . Ray Eastman 
Brandt, South Dakota 
2/3 c .  evaporated milk 1 1/2 c .  marshmallows 
( light cream) 1 1/2 c.  chocolate chips 
1 2/3 c. sugar 1 tsp. vanilla 
1/2 tsp. salt Nuts 
Combine sugar, milk and salt in saucepan over low heat. Heat 
to boiling point and boil 5 minutes 9 stirring constantly. Take from 
heat , add marshmallows 9 chocolate chips, nuts and vanilla. Beat for 
1 or· 2 minutes , b lending thoroughly ; Pour into buttered (9x9) inch 
pan. Cut in squares. 
CHOCOLATE COVERED CHERRIES 
1 lb. powdered sugar 2 T. cream 
Joann Park er 
Bruce, South Dakota 
1/4 lb. butter 2 squares semi- sweet 
1 tsp .  vanilla chocolate 
Jar araschino cherries 1 pkg. chocolate chips 
1/2 tsp. ·almond 1/2 block wax 
Mix powdered sugar, butter , vanilla, cream And flavoring 
thoroughly. Melt chocolate and wax in double boiler. First roll 
cherries in powdered sugar mixture, then -coat with chocolate mixture 
by rolling them in it. 
• • • • • 
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D E S S E R T S  
RHUBARB DESSERT Doris Schiefelb�in - Clear Lake, South Oak. 
Mrs . Elmer Parker - Brookings, South Dak o 
CRUST : 
1 c.  flour 1/2 c.  butter 
2 T.  sugar 
Cut together and pat into bottom of pan and bake 20 minutes at 
350· . 
PILLING : 
1 1/4 c. sugar 2 T. flour 
3 egg yolks 1/3 c.  cream 
2 1/2 c. rhubarb 
Cook this till thiclcens and rhubarb is tender and pour over 
eel crust; cool. 
IIGUE : 
3 egg whites 
Put in oven to brown • 
. IIHUBARB DESSERT 
1 c. flour 
1/2 c. butter 
S T. powdered sugar 
2 eggs (beaten) 
1 1/2 c . sugar 
6 T o  sugar 
For (9xl3) inch pan use recipe and halfo 
Mrs . Ray Eastman 
Brandt, South Dakota 
1/2 tspo salt 
1/4 Co flour 
1 tsp.  vanilla 
3 c.  rhubarb 
Bake flour, butter and sugar for 10 minutes at 350° oven. 
Pcur other mixture on baked crusto Bake 30 to 40 minutes until top 
1a golden brown o 
�B CRUNCH Mrs . lvin Jorstad 
Brandt, South Dakota 
1 c. water 3/4 c. quick oatmeal 
1 c. sugar 1/2 c. shortening 
2 '1'. corn starch 1 tsp. cinnamon 
l c. flour ( sifted) 4 c. rhubarb (diced) 
Cook water, sugar and corn starch till clear o Mix flour 9 
oat al, shortening and cinnamon with hands until crumbly and put 
layer of dry mixture in bottom of greased pan Cover with rhubarbo 
Paur c ked m ·  ture over rhubarb and cover wi h remaining crumb 
Bake 350° 1 hour o Serve w ith whi ped cream .. 
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RHUBARB CRUNCH Mrs. Alfred Novy 
1 c. flour 1/4 c. flour plus 2 T. 
5 T. powdered sugar 3/4 tsp. baking powder 
1/2 c. butter 1/4 tsp. salt 
2 eggs (well beaten) 2 c. unsweetened rhubarb 
1 1/2 c. sugar ( cut up) 
Mix and pat into pan; 1 c. flour , 5 T. powdered sugar and 1/2 c. 
butter and bake at 350° for 15 minutes. Beat eggs until fluffy and 
gradually add sugar, flour, baking powder and salt. Add rhubarb and 
pour over crust and bake again for 35 to 45 minutes. 
RHUBARB MERINGUE DESSERT 
CRUST: 
Mix : 
Joyce Fairchild - Gary 
J 
1 c: .  flour 2 T. sugar 
I 1/2 c. butter 1/3 c. nuts , Put in bottom of a ( 6x10) inch pan. Bake 12 to 15 minutes at 
325° . 
FILLING : 
2 1/2 c .  rhubarb ( cut) 
Mix in : 
1 1/4 c. sugar 2 T. flour 
3 egg yolks 1/3 c. cream 
Place on crust. Bake 40 minutes at 350° . Make a meringue with 
3 egg whites and brown. 
PINEAPPLE HEAVENLY HASH Mrs. Kenneth Mellen.dorf 
Brandt , South Dakota 
1 can pineapple tidbits 1/2 c. marshmallows 
3/4 c. water 6 maraschino cherries 
1/2 c. rice ( quartered) 
1/2 tsp. salt 2 c. whipped cream 
Orain pineapple and mix syrup and 3/4 c. water. Bring to boil. 
Add rice and salt. Reduce heat, cover , cook and cool. Fold in 
pineapple , marshmallows, maraschino cherries and whipped cream. 
Chill. Serves 6�  
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CHERRY FANTASY 
2 c. flour 
l c. butter 
FILLING: 
2 c. cream ( whipped ) 
8 oz. cream cheese 
2 cans cherry pie mix 
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Barbara Rhody 
Toronto, South Dakota 
1 C o  pc,..,dered sugar 
1 tsp. vanilla 
1/2 c. brown sugar 
1/? c. nuts ( chopped) 
Crust - Blend first four ingredients as for pie crust; use no 
liquid. Press into ( 13x9 )  inch pan. Bake 15 minutes at 400° . 
Cool. Then turn out and crumble and put bade into pan. Spread 
evenly over bottom o 
Filling - To prepare filling, beat cheese 9 powdered sugar and 
vanilla e Blend in whipped cream and cherry pie mix .  Pour over crust 
and refrigerate at least 12 hours. Makes about 15 to 18 servingso 
RHUBARB CRISP 
3 T. shortening 
2 c. oatmeal 
2 c. brown sugar 
Velna Novy 
Clear Lake 9 South Dakota 
2 c .. flour 
1 tsp. cinnamon 
Mix and press 1/2 in bottom of cake pan. Cover with rhubarb or 
other fruit. Make a mix of 2 Co white sugar 9 2 c. water, 3/4 c. corn 
starch, 1 tsp. vanilla. Cook until thick and pour over rhubarbo 
Cover with remaining crumb mix and bake until light brown on top o 
RHUBARB DESSERT 
1 c. flour 
1 tsp. baking powder 
1/4 tsp. salt 
2 T .  butter 
l egg ( beaten ) 
TOPPING: 
1 c. sugar 
1/2 c. flour 
2 T. milk 
Doris Schiefelbein 
Clear Lake, South Dakota 
3 C o  rhubarb 
1 pkg. red Jello 
( cherry or other) 
1/3 c. butter 
Crust - Combine f lour , baking powder, salt and butters  . Mix as 
for pie crust. Add beaten egg and milk. Pat in bottom and sides of 
a 9 inch greased pane Place rhubarb on crust. Sprinkle dry Jello 
over rhubarb9 over this sprink le topping, which is made by mix ing : 
sugar, flour and butter together till crumbly. Bake 350° for 45 min. 
• 
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PEACH COBBLER 
1/2 c. oleo (melt in pan) 
1 c. sugar 
Darlene Robison 
2 tsp. baking powder 
1 c. flour 
Add: 
3/4 c. milk 
Pour over melted butter. 
1 quart can of peaches 
1/4 tsp. salt 
Pour over batter and bake 1 hour. 
SHERBET DESSERT Mrs. Joe Coyle . 
Orient, South Dakota 
. Hand Co. N. F . O. 
1 pint lime sherbet 1 pint whipped cream 
1 pint lerron sherbet 3 c. vanilla wafers 
1 pint orange sherbet (crushed fine) 
, Line bottom of (9x13) inch pan with 1/2 the whipped cream and 
sprinkle half of crumbs over the cream. Spoon each kind of sherbet 
alternately by teasponsful over the crumbso Place these close 
togethero Sprink le remainder of crumbs over sherbet Top with 
rest of cream and sprinkle with finely ground nuts and freeze.  
I prefer using rainbow sherbet. Very good. 
STRAWBERRY DESSERT. 
3 egg whites (beat till stiff) 
Add: 
l c. sugar gradually to egg whites. 
Add: 
Marilyn Blake 
Miller, South Dakota 
1 tsp. baking powder 14 soda crackers 
1/2 c. nutmeats (crushed fine) 
Spread in pie tin and bake 30 minutes. Cool. Whip 1 pkg. 
Dream Whip or whipped cream and to the cream add 1 pkg. of drained 
strawberries. ·Place in baked crust and refrigerate for several 
hours .before serving. 
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CHERRY FANTASY 
2 c. flour 
1 c. butter 
FILLING: 
2 Ce cream (whipped) 
8 oz. cream cheese 
2 cans cherry pie mix 
1 15 
Clarice Rhody 
Castlewood, South Dakota 
1/2 c. brown sugar 
1/2 c. nuts (chopped) 
1 c .  powdered sugar 
1 tsp. vanilla 
Crust - Blend f irst four ingredients as for pie crust; use no 
liquid. Press into (9xl3) inch pan. Bake 15 minutes 400° . Coole 
Then turn out and crumble and put bade· into pan. Spread evenly . over 
bottom. 
Filling - Beat cheese 9 powdered sugar and vanilla. Blend in 
whipped cream and cherry pie mix e Pour over crust and refrigerate 
at least 12 hours o Makes 15 to 18 servings e 
QUICK RAISIN PUDDING 
1 c. flour ( sifted) 1 c. raisins 
2 tsp. baking powder 1/2 c. milk 
Joann Parker 
Bruce, South Dakota 
2 tsp o sugar l Co brown sugar 
1/8 tsp. salt 1 T. butter 
2 T. shortening 1 3/4 c. boiling water 
Sift together the flour � baking powder, salt and sugar. Cut 
in shortening till mixture resembles coarse crumbs. Add raisins 
and gradually stir in milk, mixing just till blended o Pour into a 
greased (10x 6 )  inch baking dishc Mix brown sugar , butter and boil­
ing water o Pour over batter . Bake 375° for 25 minutes . Serve 
with cream, if desiredo 
BLUEBERRY DESSERT 
20 graham crackers 
1/2 Co butter 
1/2 c. brown sugar 
8 oz. pkg. cream cheese 
1/2 c. sugar 
2 eggs 
Joann Parker 
Bruce , South Dakota 
2 T .  lemon juice 
Crush crackers 9 melt butter and add brown sugar. Mix together 
and pat in ( 9xl3) inch pan. Cream the cream ·=heese and sugar. Add 
eggs, one at a t ime, and lemon juice. Pour over graham cracker 
crust and bake 350° for 20 minutes. Cool. Spread 1 can blueberry 
pie filling on top. Chill. Cut in squares and serve with whipped 
cream 
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LIME OR ORANGE JELLO SALAD - -
1 big pkg. Jello 
(cut on water) 
1 lb. can pineapple 
When starts to thicken add: 
2 to 3 carrots (shredded) 
1/2 c. salad dressing 
MYSTERY DESSERT 
1 Co flour 
1 c. sugar 
1 tsp. soda 
1/2 tsp. salt 
Mrs. Jerald Milton 
Brandt, South Dakota 
1 c. small marshmallows 
(dissolved in Jello) 
1/2 c. Cool Whip 
Mrs. Jerald Milton 
Brandt, South Dakota 
1 egg (slightly beaten) 
1 tsp. vanilla 
2 c. fruit cocktail 
and juice 
Blend together 
greased, (BxlO )  inch 
spread over batter. 
whipped cream. 
all ingredients. Spread in shallow, lightly 
pan. Mix 1/2 c. brown sugar and 1/2 c. nuts ; 
Bake at 325° for 40 minutes. Serve with 
ORANGE TAPIOCA 
1 1/2 c. cooked tapioca 
1 c. marshmallows 
1/2 c. whipped cream 
Mrs. Jerald Milton 
Brandt, South Dakota 
Crushed pineapple 
Mandarin oranges 
Add the marshmallows, while hot to the cooked tapioca. Then 
add the whipped cream, crushed pineapple and mandarin oranges. 
SHORT CAKE FOR STRAWBERRIES 
1 c. flour 1 egg 
Esther Culver 
Aurora, South Dakota 
3 T. shortening 2 tsp. baking powder 
3 T. sugar 1/4 c. milk 
Mix altogether. Grease 9 inch layer pan. Pile all dough in 
center of pan but do not spread out to edges. Bake at 425° for 
25 minutes. Serve hot and buttered with strawberries and cream. 
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BUTTERBRICKLE DESSERT Mrs. Arthur Kaster 
Rock Rapids , I0wa 
1 (No. 2) can 1 stick oleo (melted) 
crushed pineapple 1/2 c. brown sugar 
1 pkg. butterbrickle 1 c. pecans 2!:_ nuts 
cake mix 1 c. Ange1 Flake coconut 
Butter (9xl3) inch cake pano Crushea pineapple on bottom; add 
butterbrickle cake mix. Drizzle oleo over cake mix. Mix brown 
sugar , nuts and coconut and put on top. Bake for 25 minutes at 
325° . Serve plain , cold or warm , with ice cream or whipped cream o 
Rich but very good. 
DELICIOUS PUDDING 
3 T. corn starch 
1/3 c. sugar 
1/2 tsp. salt 
Edythe Fairch�ld - Gary 
2 c. milk 
1 tsp. vanilla 
Combine corn starch , sugar and salt. Gradually add milk o  
Heat to boiling over direct heat and then boil gently 2 minutes 9 
stirring constantly o Remove from fire and add vanilla \9 Chill 
until  firm. 
To make chocolate pudding add 1 liquid packet of baking choco-
late. 
APF LE CAKE DESSERT 
4 eggs (beaten 4 minutes) 
Add: 1 1/2 c .  sugar and beat 
Mix together and mix in: 
2/3 c. flour 
1/2 tsp. salt 
l c. nuts { chopped) 
1/4 tsp. nutmeg 
Add 2 c. chopped apples. 
( 9xl2 ) inch pan. 
SAUCE: 
1/2 c. butter 
Oriska Boone - Estelline 
1 tsp. baking powder 
1/2 tsp. soda 
1 tsp. cinnamon 
Bake 350° for 50  to 60 minutes. 
1/2 c. white sugar 
1/2 c . sweet cream 1/2 c. brown sugar 
Boil 1 minute. Serve over cake and top with whipped cream o 
, j 
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LIGHT DESSERT 
Combine in bowl : 
2 c. flour 
1 1/2 C o  crushed soda 
crackers 
1 C e  brown sugar 
Judy Anderson - Brandt 
2 c. shredded coconut 
1 tsp o baking powder 
1 c. butter or margarine 
( melted) -
Press above into ( 9x 13) inch cake pan; save some for the top o 
Pour 2 cans pie fil ling ( apricot-pineapple) or any other fruit 
filling on top and remaining crumbs over that. Bake at 350° for 
3 0  minutes. 
STRAWBERRY CHIFFON DESSERT Mrs. Elmer Parker 
Brookings , South Dakota 
2 pkgo strawberry Jello 1 pkg. strawberries 
3 C o  boiling water (thawed) 
1 �/2 c. cream l · angel food cake 
1/2 c. sugar ( crumbled) 
Mix strawberry Jello and boiling water ; then cool till begins 
to seto Whip 1 1/2 C o  cream and add 1/2 c. sugar. Add whipped 
cream and 1 pkg o thawed strawberries to whipped Jel lo. Crumble loaf 
angel food cake into large buttered pan. Pour Jello mix over cake 
and let cool in refrigerator o 
DESSERT 
20 marshmallows 
Mrs. Elmer Parker 
Brookings ,  South Dakota 
1/3 C o  milk 
Small jar cherry juice 1 c. whipped cream 
Melt marshmallows , juice of cherries and milk in double boiler c 
Coolo Add cherries , chopped in small pieces 0 Add whipped cream 
and mix thoroughlyo Place in graham cracker crust and chill. 
CHERRY DESSERT 
1/2 tsp. salt 
1 c. mi lk 
1 tsp. vani lla 
1 can pie cherries 
HOT BUTTER SAUCE : 
1/2 c. butter 
1 Co sugar 
1 c. sugar 
1/4 C o  oleo 
2 C o  flour 
Mrs. Walter Jobnsor 
Revillo, South Dakotc 
3 tsp. baking powder 
3/4 c. canned milk 
( Continued Next Page ) . 
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CHERRY DESSERT (Continued) � . 
Cream oleo and sugar. Sift dry ingredients and add with 
milk to creamed mixture. Add vanilla and drained cherries. Spread 
in greased 9 inch square pan. Bake at 375° for 35 minutes. Serve 
with hot butter sauce. 
Sauce - Melt and brown butter. Add sugar and milJc and cook 
3 to 4 minutes , stirring constantly. 
FROSTY PUMPKIN CREME LOO 
1 c. milk 
32 (8 oz.) marshmallows 
1 tsp. cinnamon 
1/2 tsp. salt 
1 tsp. vanilla 
SPICY CAKE ROLL: 
1 c. flour (sifted ) 
1 tsp. salt 
1/2 tsp. nutmeg 
1 c. sugar 
Powdered sugar 
Joyce Fairchild - Gary 
1 c. pumpkin 
( canned or cooked) 
1/4 c. brown sugar 
(firmly packed ) 
1 c. whipping cream 
1 tsp. baking powder 
1 tsp. _cinnamon 
5 eggs (unbeaten ) -
1 1/2 tsp. vanilla 
Filling - Combine milk and marshmallows in saucepan. Cook over 
medium heat 9 stirring occasionally until marshmallows melt. Remove 
from heat e Stir in pumpkin, brown sugar, cinnamon, vanilla and alt 
Chill unt il cold and thicko Beat whipping cream unti l thick ; fold 
into pumpkin mixture. Freeze 9 stirring occasionally , until very 
firm and partially frozen. 
Spicy cake roll - Sift flour with baking powder, salt and 
spices. Beat eggs until foamy. Gradually add sugar i beat until 
thiclc and ivory colored . Blend in vanilla. Fold in dry ingredi­
ents gent ly but thoroughly. Spread in (15xl0xl)  inch jelly roll 
pan, greased on the bottom o Bake at 400° for 12 to 15 minutes. 
Cool 5 minutes.  Turn out onto a luminum foil heavily sprink led 
with powdered sugarc Roll in this foil 9 starting with 15 inch side. 
Cool. Unroll and spread frozen filling down center. Bring 15 'inch 
sides together so they just meet 9 wrap. Freeze 4 to 6 hours or 
overnight. Makes one cake roll that is a rea lly new way to serve 
pumpkin for holiday dinner. Make it early and have it in the 
freezer l 
JI 
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BREAD PUDDING Joyce Fairchild - Gary 
Combine the following ingredients : 
3 eggs (beaten) l c. sliced apples 
2 c. milk 
3/4 c. sugar 
2 c. _ dried bread (cubed) 
Bake about 45 minutes with 
sweet cream or half and half to 
APPLE TURNOVERS 
3 Ce flour 
1 1/2 tsp. salt 
1 C e  lard 
(ground cherries 2£ raisins 
may be substituted) 
l tsp. vanilla 
oven at 375° . When serving , pass 
pour over the pudding. 
Joyce Fairchild - Gat 
2 T. cold water to 
1 c. of mixture 
Roll out; dot with 1/3 c. firm butter. Fold so 2 sides go 
into center. Do ends same way. Chill. Roll out puff pastry 
1/8 inch thick. Cut in 5 inch squares. Place drained cooked 
apples �ith sugar and cinnamon on squares. Dot with butter. 
Moisten edges with cold water. Cut slits in top. Brush with milk 
and sprinkle with sugar. B8ke at 375 ° for 15 to 20 minutes o 
RASPBERRY DESSERT Donna Kurtenbach -
Brandt 
2 (10 oz c)  frozen raspberries 50 large marshmallows 
in syrup 1 c. mi lk 
1 c. water 2 c. heavy cream (whipped) 
1/2 c. sugar ,2E 2 pkg. Dream Whip 
2 tsp. lemon juice 1 1/4 c. graham crackers 
4 T o  corn starch 1/4 c. nuts (chopped) 
1/4 c. cold water 1/4 c. butter (melted) 
Heat raspberries with sugar , water and lemon juice. Dissolve 
corn starch in 1/4 c. cold water. St ir into raspberries e Cook 
until thick and clear. Cool. Melt marshmallows in milk over ooii­
ing water. Coolo Whip cream and fold in marshmallow mixture. Mix 
graham crackers crumbs, nuts and butter. Pat in pan; spread with 
marshmallows mixture. Put raspberries on top. 
Don' t pray for rain if you are going to complain about the mud. 
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PINEAPPLE PAN DESSERT ( Frozen) Lavera Reihe - Brandt 
1 large can crushed pineapple in pan. Sprinkle 1 pkg. of lime Jello 
over the top. Put 1 pkg. miniature marshmallows (either white or 
colored) on top. Let this stand on cupboard all day. In evening, 
whip 1 pint whipping cream real · stiff. Add 1 pkg. crushed butter­
mint candy. If you don ' t  have, you can use 1/4 c. creme de menthe 
( in  bottle). Mix all together. Put in freezer and serve frozen. 
HYDROX CHOCOLATE COOKIE PAN DESSERT Lavera Reihe - Brandt 
1 plcg. mixed colored mints Hydrox cookies 
3/4 pint whipping cream 1 pkg. miniature marshmallows 
Cover bottom of pan with crumbled Hydrox cookies. Whip cream, 
add the mixed chopped mints and marshmallows. Put over the Hydrox 
cookies in pan . Sprink le some of crust on top. Refrigerate . 
STRAWBERRY CHIFFON DESSERT Lavera Reihe - Brandt 
2 pkg. strawberry Jello 3 c. boiling water 
Mix and cool till it begins to set. Then whip 1 1/2 c .  cream 
and 1/2 c. sugar. Add the whipped cream and 1 pkg. thawed straw­
berries or an equal amount of fresh sugared berries to whipped 
Jello. Crumble a loaf of angel food cake in a large ·buttered cake 
pan. Pour Jello mixture over the cake and let cool in refrigerator. 
Raspberr ies or other fruit may be used. 
PINEAPPLE SQUARES DESSERT Lavera Reihe - Brandt 
1 1/2 c. crushed round vanil la wafers. Spread 1/2 on bottom of 
(9x13) inch pan which has been buttered. 1 1/2 c. flaked coconut ; 
spread 1/2 on top of crushed wafers o 
Cream together: 
1 1/2 c. powdered sugar Y2.c. butter 
Then add 2 eggs (beaten) . Mix well. Put on top of coconut 
in pan. Whip a small  pkgo of Dream Whip according to packagec 
Add: 
1 c. crushed pineapple 
(drained) 
1 c. nuts (chopped) 
Mix well. Spread this 
coconut and cookie crumbs. 
3/4 c.  maraschino cherries 
(chopped) 
on top. Last of all spread remaining 
�efrigerate 4 to 6 hours or overnighto 
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VIOLA ' S  DESSERT 
1 tall can crushed 
pineapple 
1 can cherry pie filling 
Edythe Fairchild - Gar) 
1 box white cake mix 
1 stick of margarine 
Grease a large cake pan with shorteninge Dump pineapp le, 
juice and all in greased cake pan. Over this spoon the cherry pie 
fillinge Then over this sprinkle evenly the white cake mix . Slic� 
the stick of margarine thinly and lay over cake mix . Bake 350° 
until brown on top , about 1/2 hour. Serve with whipped topping. 
� . . . . 
H O N E Y R E C I P E S - M I S C E L L A N E Q , U S 
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H O N E Y R E C I P E S 
!!!!!!_ QUEEN KISSES Joyce Fairchild - Gary 
1 c. butter 
1 c. honey 
2 eggs 
4 c. corn flakes 
2 c. flour 
2 tsp. baking powder 
1/2 tsp. salt 
1 c. coconut · 
l C e  butterscotch chips 
Cream butter ; gradually add honey and continue to cream, keep­
ing mixture thick and creamy . Add eggs one at a time 9 beating well 
after each addition . Sift together dry ingredients 3 times and add 
to creamed mixture o Mix partially; add chips and coconut. Mix wello 
Lastly fold in corn flakes lightly so as not to cru.sh .:.hem. Drop 
by teaspoonfuls onto ungreased cookie sheet. Bake 15 minut�s at 
350•. 
� CANDY BITES 
ea 3 to 4 dozen small cookies. 
llelt: 
1/2 c. butter 
Blend in: 
Joyce Fairchild - Gary 
2 T. milk 3 /4 c. honey 
l c. flour 3/4 tsp. salt 
Mix well. Cook over medium heat, stirring constantly, until 
dough leaves sides of pan and forms a ball. 
Stir in: 
l c. grated or l tsp. vanilla 
fleked coc�ut 
Cool. 
: 
2 c. Rice Krispy cereal or corn flakes, slightly crushed. Shape 
o l inch balls . Rollin 1/2 c. coconut. Refrigerate . 
t tience is the ability to idle your motor when you feel like 
tripping your gears . • 
J 
1 1 I 
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HONEY JUMBLES 
1 c. sugar 
1 c. flour 
Joyce Fairchild - Gary 
2 1/2 tsp. soda 
Sift together and add to the 
1 c. honey 
1 tsp. salt 
1 tsp. lemon 
following: 
3 eggs (beaten) 
1 tsp. vanilla 
1 tsp. cinnamon 
Add 4 c. flour. 
with doughnut cutter. 
Mix and let stand overnight. Roll out; cut 
Bake at 350° until brown. Frost. 
HONEY COOKIES 
Combine: 
Joyce Fairchild - Gary 
1 c. shortening 
3 eggs 
Heat in heavy pan: 
1 c. sugar 
2 tsp. almond flavoring 
2 c. honey 1/4 c. shortening 
Bring to a boil; take off the fire. Add 3 tsp. soda. 
bubble up so use a big pan. Cool and add to first mixture. 
Add: 
7 c. flour l· tsp. salt 
It will 
�oll out and bake at 350° for 10 minutes. Makes 7 to 8 dozen. 
HONEY HEARTS 
1/2 c. honey 
1/2 c. ·butter 
1/2 c. ready-to-eat 
bran cereal 
2 c. flour 
Joyce Fairchild - Gary 
1 tsp. soda 
1/2 tsp. cinnamon 
1/4 tsp. cloves 
1/4 tsp. allspice 
Blend butter with honey, beat until creamy. Crush bran 
slightly, add to first mixture with sifted dry ingredients. Mix. 
Chill. Roll dough to about 1/16 inch thickness. Cut with heart 
shaped cookie cutter. Bake about 10 minutes at 350° . 
A good listener often has the reputat ion for wisdom. 
So if you don ' t  know much, listen for all you are worth. 
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HONEY Nt1l' BREAD Joyce Fairchild - Gary 
1/2 c .  nuts (chopped) 1 egg (beaten) 
2 c. flour 1/2 c. honey 
3 tsp. baking powder 1/2 c. milk 
1/2 tsp . salt 2 T. butter (melted) 
Add nuts to the sifted dry ingredients. Combine the beaten 
egg, honey, milk and melted butter. Add to first mixture . Stir 
until ingredients are j ust moistened. Bake in a greased bread pan 
in a moderate oven (350° ) for 45 to 50 minutes. 
RONEY APPLE CRISP 
2 c. apples 
( pared and sliced) 
2 T. sugar 
1 1/2 tsp. lemon juice 
1/4 c. honey 
Joyce Fairchild � Gary 
1/4 c. flour 
2 T. brown sugar 
1/8 tsp. salt 
2 T. butter or margarine 
Place apples in a shallow baking dish c Combine the sugar, 
lemon juice and honey. Spread over apples e M·1x flour, brown sugar 
and salt. Cut in butter until mixture is crumbly . Cover apples 
with flour mixture and bake at 375° for 30 to 40 minutes or until 
the apples are tender and the crust brown. Good· served with 
whipped cream and a dash of cinnamon on top. 
4 servings, 1/2 c .  each. 
HONEY CORN ROLLS -- ----
2 c. milk 
Cook till thick 
1/2 c. honey 
1/3 c. sugar 
� tsp. salt 
1/4 c. shortening 
Mrs. Leland Taylor 
Hand Co. N.F.O. 
2/3 c .  corn meal 
3 eggs 
2 pkg. yeast (in 1/2 c. water) 
6 1/2 c.  flour 
Dissolve yeast in water. Mix honey, sugar 9 salt and shortening. 
Add beaten eggs and yeast, then add the corn mush and flour. Let 
raise, punch down and raise again. Shape into rolls and bake 350° . 
Train up a child in the way he should go, and walk there yourself, 
once in awhile. 
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M I S C E L L A N E O U S 
PUNCH 
2 pkg. cherry Kool-Aid 
2 quarts water 
2 c. sugar 
Joyce Fairchild - Gary · 
1 large can pineapple juice 
1 bottle lemon sour 
·Mix . Serves about 100 people. 
SUMMERTIME PUNCH 
1 can Hawaiian fruit punch 
1 large can unsweetened 
Laura Mitchell 
1 can frozen lemonade 
(undiluted) 
pineapple juice 
Serves 10 to 12. 
1 quart ginger ale 
Good for wedding, banquets, etc. 
SPADERS • S  GRANOLA 
"HEALTH � SNACK" 
7 1Y2 c.  rolled oats 
4 1/2 c. rolled wheat 
2 c. sunflower seeds 
2 c.  unsalted raw peanuts 
(roast 10 minutes at 3 2 5 ° 
before adding) 
Slowly heat until blended :  
1 1/2 c. honey 
1 1/2 c. butter 
Mary Spader 
Oldham, South Dakota 
2 c. sesame seeds 
3 c. unsweetened coconut 
2 c. raisins 
1/2 c. wheat germ 
Pinch of salt 
3 tsp. vanilla 
Use large dishpan and mix the honey mixture with dry ingredi­
ents. Bake on cookie sheets in several batches 1 inch thick. Bake 
for 30 minutes at 300° . Makes 9 lbs. Store in freezer or refriger­
ator. Purchase all ingredients at a health food store if possible. 
SANDWICH SPREAD 
1 c. cooked chiclcen 
1 c. celery ( chopped) 
1/2 c. Cheddar cheese 
(diced) 
Donna Kurtenbach - Brandt 
1/2 c. ripe olives ( chopped ) 
1/4 c. mayonnaise 
1 small onion 
Mix. Makes enough for 12 buns. Wrap in foil, 4 to package. 
Store in refrigerator. Bake in foil at 350° for 20 minutes. 
I 
I 
I 
I 
I] 
11 '  
BUTTERMILK PANCAKE MIX 
2 1/4 c. powdered buttermilk 
1/4 c.  plus 2 T. sugar 
6 c. flour 
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Hazel Knutson - Toronto 
6 tsp. baking soda 
3 tsp . salt 
Mix together. To l 1/2 c .  mix (or slightly less) add 1 egg and 
1 T. melted shortening and 1 c .  water. Mix as usual. 
GREEN TOMATO MINCEMEAT Mrs. Kenneth Mellendorf 
Brandt, South Dakota 
1 1/2 pint apples (chopped) 1 tsp . cloves 
1 pint tomatoes (chopped) 3 c .  sugar 
2 tsp. cinnamon 1 lb . raisins 
1 tsp. salt 1/4 c • . vinegar 
1 tsp. allspice 1 c. ground suet 
Bring to rapid boil until pulpy . Can and process 25 minutes 
NOTE: Do not put suet in it if you can it. 
CHOCOLATE MILK POWDERED MIX 
1 (20 quart) box dried milk 
1 large box Hershey j s 
instant chocolate 
Mix all together . To use: 
water. 
BARBEQUE SAUCE 
( For Any Type Meat) 
1 c.  sweet pickles (chopped) 
] c. onions (chopped) 
1 can tomato soup 
1 c. ketchup 
1/3 c. Worcestershire sauce 
Marietta Wieseler 
Orient, South Dakota 
1 (6 or 8 oz.) jar Coffeemate 
1 1/2 c. powdered sugar 
1/3 c.  mix to 2/3 c.  cold or hot 
1 
3 
Vonna Gail Schlechter 
Hand Coo N .Fo O  .. 
c. vinegar (use vinegar off 
pickles) 
T. brown sugar 
1 1/2 T. butter 
1/2 tsp.  salt 
Put onions etc. through blender . Put all of  the above in fry 
pan and simmer 15 minutes. This keeps well in refrigerator. 
The Lord gave us commandments - He didn ' t  mention amendments. 
� I , 
I ll I 
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MUSTARD SAUCE 
1/2 c. tomato soup 
1/2 c. prepared mustard 
1/2 c. vinegar 
Cook together in double 
refrigerator . Good on ham. 
Shirley Blumke - Estellir 
1/2 c. white sugar 
2 T. butter 
3 eggs (beaten) 
boiler until thick. Keeps well in 
• • • • • 
l l 
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t f We hope you a re en joy ing us i ng th i s  Cook Book and  f i nd it usefu l  i n  
i 
I you r  k i tchen .  Th i s  book was pr in ted by GENERAL PUBL ISH ING AND B IN D ING ! 
I of Iowa Fa l l s ,  Iowa, wh ich i s  a Company th�t was fou nded by two women I 
i i 
i 
who a re ded icat i ng the i r  t ime to pr in t ing Cook Boo ks for Churches a nd other 
I 
i organ iza t ions at a cost that they can afford to pay. Our a i m  i s  to he l p  I 
i others wi th money mak i ng pro jects by pr int ing you r  favor ite rec ipes i n  i i i 
i book form .  I 
i i 
i 
If you a re i nte rested i n  hav ing Cook Books pr inted for your organ i za-
! 
I t ion ,  p lease write to us  for our  Cook Book K i t  wh ich g ives pr ices and  other I 
i deta i l s a bout mak i ng money wi th  Cook Books.  i 
i i 
i i 
i i 
i PHYLLIS HARRIS DOROTHY SURRATT I 
I I 
I GEN ERAL PU BL ISH ING AND B IND ING I 
i Iowa Falls, Iowa 50126 I 
i I L� ......... ��� ..... -�, ....... , ..... ,,._., ...... ,._. .. -,,-........ ._.,, .... ,,._, .._.1,,_,,, ... c,-,, .... ,__..,,_., .... ,,.-.,.-,, .... ,, ..... ,, ..... ,..J 
If you ,,1,re interexted in more info·rmat ion ,  i <'ll l '  01 1 1 t h is page 
and 'Ytv,1,il it to UR w·illt ym.tr ·rw:me ancl ,ulclres:{. 
